THIS IS THE 1896th ISSUE OF 


AMERICAN CANS 


The fall and winter packing season with its 
variety of products calls for the same good 


cans and the same careful judgment in their 


selection. 


It is impossible to make a better can than 


the “American” and its universal use proves 


it. 


American Can Company 


Chicago NEW YORK 
Baltimore 


San Francisco 
Portland, Ore. 


4 
THE CANNED FOOD AUTHORITY OF THE WORLD 3 
BALTIMORE, MONDAY, FEBRUARY 9, 1914 


COLBERT UNIVERSAL 


FILLER 
BAKED KiDNEY 
a BEANS 


BEANS 


COLBERT CANNING MACHINERY GO. 


BALTIMORE, MD. 


313 S. SHARP STREET 


THE Canning TRADE 


DON’T FAIL TO SEE OUR 


HOLD FAST CAN FORK 


THT TENE 


AS WELL AS THE 


SIMPLICITY CAN RIGHTING 


MACHINE 
“= THE BALTIMORE CONVENTION 


BURDEN & BLAKESLEE 
CAZENOVIA NEW YORK 


WHEELING CANS 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


A. A. Morse, Vice-President 


Oliver J. Johnson, President 


Wheeling, W. Va. 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
Wheeling, W. Va. 


La Crosse Can Co. 
La Crosse, Wis. 
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STECHER LABELS 


Most Beautiful Labels 


Stecher Lithographing Co. 
ROCHESTER, N. Y. 
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THE Canning TRADE 


ailing Machine 
Write for Syruping Machine Catalogs to 


an 
Fruit Canning Machinery 


EF. J. JUDGE 


Who Sells 
the Best 


25 California St. 


268 Market St. San Francisco 


REG, U. S. PAT. OFFICE 


As the quality of canned foods depends, to a large extent, on the quality of Soldering Flux 
used, it is important that you use Soldering Flux of the best quality. Our chemists are paying 
special attention to Soldering Flux used in manufacturing and capping packers’ cans, and not a 
pound is shipped by us which does not stand the most rigid tests. 

Eureka Soldering Flux is indispensable in the canning business, because it is pure and abso- 
lutely free from acid or any other harmful ingredients. 

Drop us a line and we will give.you other reasons why you should use this well-known brand. 


Manufactured Only By 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 
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THE Canning TRADE 


YOU CAN SAVE 70c TON 


Faribault, Minn., October ist 1913. 
Gentlemen—The six ‘“‘PEERLESS”’ Huskers that we used this season gave us very good satisfaction. 
The corn is husked much cleaner and the silk is taken off a great deal better than it is practicable 
to have done when husking by hand. 


We kept an account of the cost of operating the husking machines and found that including 
labor, power, insurance, depreciation of 10 per cent. on the machines and motors, it cost less than 45 
cents per ton to husk the same corn which cost $1.15 per ton to husk by hand. For hand husking 
we are paying 3 cents per box of about one and one half bushels capacity. This shows a clear saving 
of 70 cents per ton in favor of using machines -to say nothing of the cleaner work in removing the 
silks, and no handling of the corn after it is husked: Yours very truly, 

FARIBAULT CANNING CO., 
CHA L (Signed C. H. Andrews, Secretary ) 


THE HUSKER THAT DID IT!! 


MODEL F “PEERLESS” 


IT IS UP TO YOU TO JOIN THE CLASS NOW FORMING FOR 1914 


PERERLESS HUSKER COMPANY 


78 Terrace, Buffalo, N. Y. 
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~ AYARS UNIVERSAL CONTINUOUS CAPPER 


FOR ANY SPEED REQUIRED 


AYARS 
DOUBLE 
TOMATO 
FILLER 


Ayars Machine Company, new 


BROWN, BOGGS CO., Lrp., Hamivron, Ont., Sole Agents for Canada. 
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THE Canning TRADE 


String 


Bean Machiner 


In the make up of ‘‘Monitors’’ you will find many, a great many, features 


which are not a part of any other make of string bean machinery. Since a 


majority, nearly all in fact, of the most modern, best equipped string bean 


canneries are using ‘‘Monitors 


t naturally follows that we are producing 


“‘things-you-must-have’’ in string bean machinery if you would successfully 
compete in quality, appearance and cost of production with our foremost 
packers of high standards of fancy grades of string beans—Hear our story— 


send for catalog No. 47. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


MONITOR STRING BEAN CUTTER 


Neat, even work—a decided improvement in 
the appearance of your beans. A durable, easily 
= cutter,—capacity, 25,000, or more cans, 10 

ours. 


MONITOR STRING BEAN GRADER 


The only automatic bean grader. Scientific, 
accurate work. The choicest beans, the “rat tails’, 
are not lost with this machine—a feature that plac- 
es it in a class by itself. Use this machine and 
your grades won’t “run off” or become mixed. 


MONITOR STRING BEAN BLANCHER 


The simplest of all bean blanchers. Entirely dif- 
ferent and much gentler—a machine that is blanching 
most of the fancy stock in canneries everywhere. Enor- 
mous capacity—no iriterior parts—nothing to wear or 
cause trouble. Wonderful eveness of work. 


MONITOR STRING BEAN FILLER 


A great labor saver for either sanitary or standard 
cans. The softest blanched stock put into the cans 
without injury—"The beans look better when the cans 
are opened”—Very little power. care or attention. Will 
last for years. 
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A WORD OF APPRECIATION 


To our many patrons who gave 

us the pleasure of meeting them 

| personally at the Baltimore Con- 

vention during the past week, we 

wish to express our thanks, with 

the hope that their visit was equally 
enjoyable. 


SOUTHERN CAN CO. 


BALTIMORE 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


A review of this week, closing on Friday, would be 
of necessity a review of the Convention, and the many 
pleasant and important events of the week. To all Balti- . 
moreans, interested in the canning industry, the week has 
been a very short one, so filled with what might well be 
termed social events that there was no room for business. 
Every man of this section bent every energy to see that 
the guests of the city were well taken care of, and from” 
the frequent expressions of pleasure and satisfaction ap- 
parently succeeded to the fullest extent It has been a 
great Convention, and there has not been a moment to 
spare for any other consideration. 

This one week, then, must be cut out of the calendar 
of canned food transactions for this section in particular, 
but to a greater or less extent in all sections, since most 
of the great operators, both brokers and jobbers, were 
here giving attention to the same considerations. It has 
been a dead week in market transactions, but will prove 
a very live one upon the future markets of the country be- 
cause of the work done. 

As might be supposed, the crop of rumors, emanating 
from so vast a throng of canners, brokers, wholesale 
grocers, retail grocers and others, has been a large and 
varied one. Almost every conceivable change or altera- 
tion has been mentioned, and some of them practically 
inconceivable. But among the more important were those 
bearing upon the extent of holdings in corn and toma- 
toes, and some of these are, to say the least, startling. For 
instance, it is said that of corn a careful computation of 
stocks on hand does not show over 680000 cases in first 


hands in the entire country, a report made by one of the 
deep students of the corn situation in the West, and as 


such reliable. In fact, the compiler states that one Illinois 
corn packer, on the strength of this, has advanced his 
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prices on fancy corn to $1.10, and refused to consider any- 
thing lower. The packer in question—he who made the 
canvass—has adanced his prices on Ohio corn to above 
80c., and is not anxious to sell at that, from a price of 65c. 
previously prevailing. 

In this connection another rumor has it that there are 
large blocks of corn being held in Iowa, some of the re- 
ports running into high figures. Individual canners of 
that State, however, report very light holdings in first 
hands, and in a way that gives assurance of this condition 
being a fact. Therefore, the rumor is either unfounded— 
and the immense blocks are absolutely so—or if the corn 
exists there in any quantities it is in jobbers’ hands. Even 
this is doubted, since one very large Western house which 
speculated in corn, buying in the good qualities at low 
prices a year ago, has put them all out and is now in the 
market for future supplies. This latter is absolute, and 


for this reason seems to put a denial on the story of large 
blocks being held. 


Every tomato canner not at the Conention has taken 
on new hope and cheerfulness regarding the outlook and 
possibilities for that staple, for it stands very strong in 
statistical position. It is said there are but two and a half 
million cases of tomatoes to serve the rest of the year 
until another packing season rolls around, and these are 
not sufficient to supply the demand. The situation is 
gaining strength with the spread of the knowledge of 
actual conditions, and there is but little doubt that re- 
newed activity may be expected at any moment now. It 


begins to look as if we were on the verge of a strong ad- 
vance in the canned food market, and this will bring the 
buyers tumbling into the market to protect themselves. 
All things point to this result, the only question being as 
to the time of its arrival. It seems certain that if the can- 


ners will but hold confidence in their goods the day will 
soon be at hand. 


Changes and alterations in the supply world are also 
among the rumors, and one of them in particular is of the 
utmost importance. This rumor said, for instance, that the 
Sprague Canning Machinery Company, or at least a por- 
tion recognized as a controlling interest in that big com- 
pany, had been absorbed by one of the great can com- 
panies. We have no confirmation nor denial to make re- 
garding this rumor, and we simply mention it as one of 
the many that were bandied about, with numerous in- 
quiries as to their truth or otherwise. 

One of the important developments of the Conven- 
tion is the fact that the Board of Food and Drug Inspec- 


tion of the Bureau of Chemistry, Department of Agricul- 
ture, charged with the enforcement of the Pure Food Law 
has been discontinued, and considerable change made in 
the method of enforcement of this provision. Later we will 
give more definite information on this. 


To Save Money See the 


“Wanted & For Sale” Ads 


solder, 
finished article. The cans are ce 


M. Kemp Mfg. Co.’s patent gasoline 
The ca 
Price furnished on application. Patent to be applied for. 


The above cut represents the Latest Improved Can End Soldering Machine, using wire solder. 
This machine is fitted with a wire solder feed, which feeds on the preheated revolving can at six equally divided points, a minimum quantity of 
which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
, onveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 
The soldering tubes are self cooling, and when not in use can be removed from the flame or burner by a hand lever. 
~~ ne belt is placed underneath the machine, which reduces floor space at least 20 f 


burners are used on the machine for gasoline 
adjusted to a needle point. For artificial gas the ordinary perforated burner is -" 


pacity of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 


STEVENSON & CO. 


MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 


eet. 
gas. These burners give a uniform heat, and can be 


6Ol=-7 S..Caroline Street 
BALTIMORE, MD. 
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The New York Market 


‘Market quiet owing to most of the factors in Baltimore - February promises to be a good 


month—Conditions favorable—Tomatoes are limited in demand—Corn is firmer— 


The market on other lines are steady. 


Reported by Telegraph 


February 6, 1914. 

The Market.—With all the large factors in Baltimore 
attending the National Convention, business has been 
largely of the pick-up order. It is true that a good many 
of the leaders have been in New York this week, but 
they went on to Baltimore, and scarcely talked business 
while they were here. In fact, by common consent most 
transactions were suspended while the convention was in 
session, but now that it is over, increased activity is ex- 
pected in all lines. February promises to be a reasonably 
good month and sales are quite likely to be heavier than 
they were in January. Conditions seem to be generally 
favorable and holders in most instances anticipate in- 
creased demand within the next few days. Whether or 
not their expectations will be realized it is now impossible 
to say, but without question they have a reasonable basis 
for their belief. With the improvement which they ex- 
pect a reality they will do business in much larger volume 
than for some months. The exception was the Maine 
corn packers, who gave out their price for fancy corn, 
quoting 97%c., which is 5c. above last season’s opening. 
They said they did this because they wanted to hear what 
buyers at the convention had to say about prices. In 
other lines practically nothing was done during the week, 
and the market has been only quiet, with little or no in- 
terest beyond satisfying the average daily requirements 
of buyers and consumers. 

Tomatoes.—Interest has been limited, due to the 
causes which have kept all lines quiet, but such trading 
as has been done has been at prices which are substan- 
tially the same as those quoted last week. For full stand- 
ard Maryland 3s 75c. is quoted, though it is said that 7oc. 
will buy. Most holders are insisting upon the outside 
price unless some individual reason prevents them from 
obtaining it. Movement in this grade has been slow, con- 
fined in nearly all cases to the requirements of buyers for 
the moment. For No. 2s slight demand was reported, 
with 5244@55c. quoted. Not many were sold at the out- 
side figure and few holders wanted to accept the inside 
figure. No. 10s are quoted at $2.35@2.50, with no sales 
of importance reported. A few inquiries received, but no 
sales have thus far followed. New Jersey five-inch cans 
are held at 85@90c. and 5%-inch cans are held at $1.10@ 
1.20. New Jersey No. 10s are quiet, but are firmly held 
at $2.75@3.00, though the outside figure is seldom 
reached in the daily trading. 

Corn.—Maine packers have announced their opening 
prices and are offering fancy of 1914 pack at 97M%c. 
f. o. b. Portland. They say that they will hold these 
prices firm throughout the season, but buyers are some- 
what skeptical and are waiting future variations which, 
they believe, are sure to come. The pack this season 


promises to be much less than last year. Growers have 
not been as successful during the past few years as they 
believed they should have been and have decided not to 
increase their acreage this year, or even hold it up to last 
season’s area. The quality of Maine corn must be main- 
tained, say the packers, and to insure this they are going 
to hold prices steady throughout the season. No shading 
is to be permitted. The figure named is about 5c. higher 
than last year, though that price was shaded almost as 
soon as it was announced. New York State fancy is held 
at 85c. outside, with only light movement at that figure, 
while Western stock is held up to 75c. Southern Maine 
style is firm at 75c., with some holders asking even more, 
though it is uncertain whether they have received any- 
thing further or not. Nothing has been said about fu- 
tures, aside from the announcement from Maine. 

Peas.—Only moderate inquiry is reported and that is 
chiefly for the lower grades. Buyers are conservative and 
holders are not urging movement, fearing the weakening 
of prices if they do so. In the main, however, holders are. 
firm and indisposed to accept anything below quotations. ' 
Future sales are light, most of them being made in small 
lots, if, indeed, they are made at all. In the South prac- 
tically nothing has been heard recently and holders and 
buyers are both awaiting the tendencies of the future be- 
fore they make much stir. 

String Beans.—The close clean-up of spot goods has 
made all grades of string beans firm. Packers refuse to 
make concessions on futures, and this has a tendency to 
hold the market stiff. Conditions favor holders in almost 
all instances. Indeed, it would be difficult to obtain any 
considerable quantity anywhere. The outlook for holders 
is promising and the market shows indications of future 
advance. The acreage was not as large as usual this sea- 
son, and there are no indications of an increase for the 
coming season. 

Asparagus.—No business of importance and holders 
would like to see buyers come in with orders worth while. 
They are not offering concessions, however, and expect 
to obtain their prices in the future, regardless of the con- 
ditions which prevail today. 

Sweet Potatoes.—Only Southern pack is quoted, with 
a range of 70@80c., and not much business noted. 

Succotash.—The market remains steady, with Maine 
pack quoted up to $1.00 and all other ranging from 75@ 
90c. Movement is slow. 

Spinach—No. 3 is quoted at 90c.@$1.00, while No. 
10s are held firm and steady at $3.00@3.25. Movement 
is slow. 

Fruits—The market is quiet and only actual neces- 
sities are covered in the regular routine of the day. Buy- 
ers are not particularly anxious to obtain supplies and in 
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instances there is actual indifference. Meantime holders 


appear to be satisfied with their prospects and are not . 


urging transactions. 

Apples——New York State No. 10s are held steadily 
up to $2.85@3.00, with very little movement. Maine 
stock is quoted at $2.75@2.90. Southern pack is steady 
at $2.30@2.35. Western stock is rather easy, excepting 
for the best brands and $2.50 is rarely exceeded for No. 
10s, though $2.60 is asked by some holders. 

Peaches.—Southern stock is quiet, with almost no 
business beyond satisfying the daily demand of buyers. 
At this season they do not appear to be particularly 
large, though there is always something stirring. Hold- 
ers are disposed to be firm in their views and to refuse to 
allow concessions, even when such action would bring 
them good business. California pack remains steady, 
with no feature to attract special attention. It is pointed 
out that buyers in most instances are not looking for large 
quantities, though it seems likely that all will want a few 
to complete their assortments, which in some instances 
have become badly broken. 

Pineapples.—Movement has been confined to the ne- 
cessities of buyers during the week, and now at the close 
no change in general conditions is noted. Holders appear 
to believe that the change for the better which they have 
been expecting is almost here, and that sales will increase 


_ perceptibly as soon as the winter lethargy is shaken off. 


The time for improvement is nearly here, they say, and 
for that reason they refuse to make concessions, but in- 


sist upon obtaining full outside quotations in all in- 
stances. 


Salmon.—Demand appears to be of a retail character, 
with no large orders placed for any variety. Yet there is 
no disposition to reduce prices, and sales have been made 
all through the week at previous range of values. Hold- 
ers are not forcing business, owing to the strong statis- 
tical position both here and on the Coast. Alaska red is 
quoted at $1.35, with sufficient demand to carry out sub- 
stantially everything in sight. Medium red flats are 
quoted at 87!4c.@$1.00, with flat halves up to 75c. Pinks 
are quoted at 75@80c., with light demand. It is known 


that supplies are short in all varieties and business is done 
in small lots only. 


Sardines.—Domestic sorts are all firm on advices 
from Maine packing concerns. The stock on hand is 
light and few packers have sufficient to fill their orders. 
They are not, therefore, urging sales and business is done 
in small lots only to satisfy immediate demand where it 
exists. Foreign sorts are steady, with an upward ten- 
dency, though movement is restricted because of scarcity. 
Not many will come from the three important packing 
countries abroad this season. . 

Tuna Fish—The market is steady, under a fair con- 
suming demand. Prices tend upward in most instances. 

Lobster.—No change is reported, though here and 
there a buyer takes hold and says he wants a few. Prices 
remain high, almost prohibitive in some instances, and 
consumers are somewhat chary of purchasing where the 
values remain so high. 


THE Canning TRADE 


' PICKED UP IN THE MARKET. 


Henry Balfe, vice-president and general manager of Aus- 


tin, Nichols & Co., will leave tomorrow for a vacation in Pine- 
hurst, S. C. 


A. R. Hunt, of the Oswego Preserving Company, Oswego, 
N. Y., was in the city this week and put in some of his time 


with David Hunt & Co. In company with W. S. Haviland, of 
the latter firm, he .went on to Baltimore. 


J. P. Baxter, of H. C. Baxter & Bros., the large corn pack- 
ers of Brunswick, Me., was in New York a few days this week, 


stopping with U. H. Dudley & Co., the firm’s New York agents, 
and from here joined the exodus to Baltimore. 


Capt. J. J. Rogers stopped here on his way to the Canners’ 
Convention. He brought with him from Portland, Ore., mov- 
ing picture films illustrating the entire salmon industry on 
the Columbia River. He represents the Oregon-Washington- 
California Salmon Packers’ Association. He said Alaska red 
is out of first hands. All other grades are becoming scarce and 


prices tend upward, excepting pinks, and he believes they will 
clean up before the next season opens. 


N. Hart, manager of the Baltimore Brokerage Company, 
was here last week, returning Sunday, so as to be present at 
the Canners’ Convention. He said he is satisfied with the out- 


look for business and expects a large increase in movement 
shortly. 


Small retail grocers found with foreign peas ground with 
copper in their possession are having considerable difficulty 
with inspectors. The city health authorities have started nu- 
merous prosecutions lately on the ground that the copper used 
is injurious to health. The law prohibiting the sale of peas 
colored with copper went into effect May 1 last year, after 
what was believed to be a sufficient delay to allow everyone 
who had a stock on hand to dispose of them. At that time it 
is estimated that importers had on hand goods valued at 
$75,000 to $100,000, which were barred by the federal law 
from interstate shipment. Ever since these goods have been 
worked out to grocers, restaurants and hotels in New York, 
but it happens that New York is one of the States that auto- 
matically adopted the federal law and then adds a few in a 
somewhat more strenuous State law. The law, therefore, ap- 
plied to all within the State territory and retailers with these 
goods on hand have suffered a loss which varies with their 
purchases. It is estimated that 6,000 to 7,000 cases of these 
illegal goods are still on hand in various stores about the city. 

The annual dinner of the New York Association of Manu- 
facturers’ Representatives will be given at the Hotel Mar- 
tinique on Tuesday evening, February 10. A. R. Rodway, pres- 
ident of the association, will act as toastmaster, and, believ- 
ing that the grocery and allied trades have enough orators of 
their own, no outside speaker has been invited, except Gov- 
ernor Martin H. Glynn. Some of the best known men in the 
trades represented are among those who have accepted invita- 
tions to speak. 

The New York market has been almost like a desert this 
week, with every man who could possibly be spared in Balti- 
more attending the Canners’ Convention. It is, perhaps, un- 
necessary to say that under such conditions the volume of 
business transacted has been limited to the actual require- 
ments of buyers. Greatly increased activity is expected after 
the meeting. 

Fred Jewett, a well-known Maine corn packer, was among 
the visitors to the New York trade en route to the Baltimore 
Convention. 

Among those who went from here to Baltimore to attend 
the Convention were A. L. North, W. B. Dudley, W. D. Breaker, 


A. C. Clarke, A. L. Helber, A. C. Herrmann, Sidney Thursby, 
F. A. Aplin, Alex. Wiley, Arthur Williams, Thomas Vallette, 
J. Menist, Charles B. Scofield, H. F. C. Killian, Harry Putzel, 
I. D. Smith, of Lewis De Groff & Son; W. B. Tunms, of Austin, 
Nichols & Co.; William Haviland, John Gillian, Walter J. 
Townsend, C. Henry Mattlage, M. W. Houck, William T. Mills, 
H. V. Butler, Sig. Seeman, of Seeman Bros.; Carl Schuster, of 
Koenig & Schuster, and others. HUDSON. 
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The Can Stands Still 


Bliss No. 31K Automatic Double Seamer for Sanitary Cans. 


A machine of rigid construction which seams 35 to 45 ends a 
minute, the can standing still during double seaming. It is specially 
adapted for Nos. 1, 2 and 3 fruit and vegetable cans, and halves 
flats and talls in salmon canning. Two seaming rolls are used for 
each operation, doing the work twice as fast as if done with one roll. 
Vertical spindle has ample adjustment and is fitted with ball bear- 
ings. Adjustment for different height cans is by hand wheel which 
raises the entire lower structure preserving its aliguments. Continu- 
ous chain feed uniformly delivers the cans to the device for round- 
ing and holding cans during double seaming— ‘no spills’’—covers 


are fed automatically. Positive top knockout is provided. 


“Builders of the Complete Line” 


E. W. BLISS CO., 25 aAvAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


FIRE INSURANCE 


Canners Exchange Subscribers 
At Warner Inter Insurance Bureau 


RESULTS OF SIX YEARS OF CO-OPERATION 


. Cash Savings, approximately = - - - - $ 400,000.00 
Insurance in force, December 31st, 1913 20,135,408.55 
Cash Assets, December 31st, 1913 - 296,391.60 


LARGE STRONG MATURE SAFE 


THE BEST PROPOSITION FOR YOU 


LANSING B. WARNER, Incorporated, Attorney 
111 W. MONROE STREET, CHICAGO 


: ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS: 
FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 


'L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. ; Chicago, Illinois 
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The Chicago Market 


Being in Baltimore attending the Convention have nothing much to report about the 


markets—The Convention was a great success—Weather fine—Baltimore Oysters 


here are delicious—Changes made in the Standard of Tomatoes—The speeches were 


interesting and comprehensive and the welcome has never been surpassed. 


Reported by Telegraph 


Chicago, February 6, 1914. 

Being in Baltimore, attending the great convention, in 
order to write about the Chicago market I must depend upon 
my imagination for my facts and my memory for my infor- 
mation about Chicago market conditions. 

The Convention far surpassed my expectations. It 
was an unlimited and unmarred success, in attendance, ar- 
rangement, hospitality, enjoyment, and that indefinable and 
indescribable thing called “the spirt of the occasion, 

The weather until the last day, Friday, was perfect and 
the small mild blizzard which then arrived was a change 
which merely lent appreciation to the glorious days of the 
week which had preceded. 

The attendance was the greatest ever had at any of the 
previous canners’ conventions, and I failed to hear a com- 
plaint from any one or any source as to treatment, accommo- 
dations, comfort or food. 

On the other hand, I heard a general expression of opin- 
ion toward all the features of the convention. 

Oysters.—Everybody ate oysters during the conven- 
tion, in each and every style, and were supplied with the 
finest that ever grew. 

I have attended many conventions at New Orleans, 
where I have eaten the oysters from the Gulf of Mexico, 
but this was my first visit to Baltimore. I had formed the 
impression that the Southern oysters were vastly superior 
and unsurpassed in quality, but I am corrected and now apol- 
ogize for having frequently expressed unjust opnions to- 
ward Baltimore oysters. 

There are none better or finer flavored, any my ex- 
perience in converting myself to that opinion has not only 
been thorough, but most delightful. 

This conversion also shows that no one is ever too old 
or too sure to learn. 

A Revocation.—I observe that the Tri-State Associa- 
tion of canners has revoked and abolished their former offi- 
cial declaration as to what a standard tomato is and how 
much solids the can shall contain, and what the color of the 
contents shall be. They state that they will co-operate with 
a committee of the National Canners’ Association in formu- 
lating a standard. 

Hurry up, then, gentlemen, and let us have the formu- 
lation. We cannot sell goods by F. I. D. 144, as you sug- 
gest in the revocation, and buyers won’t buy upon it, for it 
specifies merely that there shall be no added water or added 
pulp prepared from trimmings in the can, and makes no 
distinction between standard and extra standard, or fancy 
grades. They all look alike to F. I. D. 144, and a broker 
doesn’t know whether he is selling but two things under that 
standard, viz: water, or tomatoes, and that if he sells a com- 


bination of the two he will go to jail, as it has recently been 
determined that all parties to the transaction are success- 
ively responsible for illegality of packing. 

The man who buys canned tomatoes is entitled to know 


what he is buying and whether it is green, red, ripe or un- 
ripe, peeled, cored or otherwise. 


You have now placed the market upon a sale by sample 
basis and tomatoes cannot be sold otherwise, as the words 


Standard, Extra Standard or Fancy now are meaningless 
and without authority behind them. 


The Speeches..—The addresses during the convention 


averaged of a high quality of interest and comprehensive 
ability of treatment. 


Fernald, McGlasson, Langbridge, the three presidents, 


were all happy, tasteful and appropriate, and each was strong 
in thoughtful suggestion. 


The little address of A. W. Phelps, of the American 
Can Company, at Ford’s Theatre, was a gem of simple ele- 


gant reminiscent sentiment, most appropriately and happily 
conceived and well delivered. 


Mrs. Terbane (Marian Harland) made a happy, taste- 
ful and valuable address. 


Mrs. Cooley made a delightful and charmingly deliv- 
ered address. 


The address of Hugh S. Orem on the same evening at 


Albaugh’s Theatre, was the most carefully considered, thor- 
ough and scholarly address of the convention. 


He was unfortunately placed at a great disadvantage, 
to follow two charming addresses by women and preceding 


an interesting exhibition of moving pictures showing sal- 
mon canning and pineapple canning. 


No earthly man can hold the protracted attention of an 
audience under such circumstances, 


The Welcome.—Never was a greater welcome ac- 
corded to a convention. The old hospitality of the South 
was in evidence. The spirit of Americanism and patriot- 
ism abounded. The public places of Baltimore are filled 
with monuments to the great and good. Its streets are 
the cleanest I have ever seen in a city of its size. Its 
buildings are artistically designed. Its transportation 
facilities in the city are excellent, its policemen are well- 
informed and courteous, its street car conductors are all 
apparently new to their jobs and don’t know the town, 


but they asked the resident passenger where the hotels 
were and then told the inquiring visitors. 


WRANGLER. 


To Save Money Sée the 


“Wanted & For Sale” Ads 


: 
Ze 
: 
: 
¥ 
| 
| 
ou 
re 
2 
i 


THE Canning TRADE 


Landreth Seed Company 
BRISTOL, PENNSYLVANIA 


Before placing orders for any varieties of 
Spot Seeds, or making any contracts for any 
Seeds for delivery after 1914 crop is harvested, 
write us stating kinds and quantities wanted 
and we will make you attractive prices. 


Our Alaska Peas are Canadian grown, 
short vines, big pods, very prolific, as true to 
name as it is possible to grow them. 


All the Tomato Seed we offer to Canners, 
and we offer all kinds, is all grown here on 
our Bloomsdale Farms. 


Did you receive new Canners’ Price List? 
If not, write us 


Of course, you want to better it, 
bu tyou may be one of the few whe 
have not yet found out that they can 
do this easily through the use of the 


Invincible Green Pea Cleaner 


It takes out the splits and skins, 
and it does not loiter on the job. 
Always working and always waiting 
for the stock. Directly affects the 
pay rolls for it means less hand pick- 
ing, and directly affects the quality 
for it means less splits and skins in 
the peas. 

Write us about it, and for a list 
of users in your territory. 


Invincible Grain Gleaner Go, 
Silver Greek, WN. Y. 
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MR. OSBORN JOINS SILVER & CO. 


* Aberdeen, Md., January 20, 1914. 
We beg to announce that Mr. Henry A. Osborn, Jr., has 
this day been elected a director and secretary of Wm. Silver & 
Cé., Inc. 
We have added to our business his services and the con- 
trol of his canned goods account and assure our patrons that 
all business entrusted to us will receive our usual careful at- 
tention. 


Mr. Osborn joins with us in soliciting your continued 
favors. 


Yours very truly, 
E. J. KERRICK, President 


F. J. STOKES, Vice-president 


WM. SILVER, Treasurer 


H. A. OSBORN, JR., Secretary. 


WANTED 
SALESMAN 


Must have engineering training and be 
familiar with temperature controlling 


apparatus. H. & M. Division, Taylor 


_ Instrument Cos., Rochester, N. Y. 
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is impossible without uniform temperature in 
processing. Without it you cannot get the fine 
flavor, consistency, and attractive appearance 
that you want—and you can’t get uniform 
temperature without automatic control of pro- 
cess kettles and retorts. Use 


The TAGLIABUE—Constructed Roesch— 
Designed Automatic Temperature CONTROLLERS 


Especially designed for canners. They save in time, labor 
and fuel, and reduce spoilage to the minimum. Cost abso- 
lutely nothing, for they save their own cost during the first 
year. 

Bulletin 227 explains. Write for it—we send it free. 


TEMPERATURE ENGINEERS 


LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


JEROME B. RICE SEED CO. Wholesale Seed Growers 


CAMBRIDGE 


We 


FROM A PHOTO OF A 100-ACRE FIELD OF OUR ALASKA PEAS IN MONTANA. NOTE THE UNIFORM, HEALTHY GROWTH 


WE ARE THE MOST EXTENSIVE GROWERS OF HIGH-GRADE PEA SEED IN AMERICA and ARE 
SUPPLYING THE LEADING PEA PACKERS OF THE U. S. and CANADA WITH THEIR SEED STOCKS 


Our shipping point Detroit, is centrally located and our stocks the best. Write us for prices for prompt shipment or growing contracts 
Headquarters for all Seeds for Canners and Picklers | 


2 
Be 
14 
| 
; 
18 88 Thirty-Third Street 
BROOKLYN. NY 
= 
4 


THE Canning TRADE 


TOMATOES FOR THE CANNING FACTORY 


By C. A. McCue, 
Assisted by W. C. Pelton, 
Deleware Experiment Station, Newark, Del. 


[Continued from Last Week.] 


Transplanting. 

_ One of the essential factors in securing a maximum yield 
per acre is to have a perfect stand with every plant in its 
place. To secure this with a minimum amount of expense, it 
is necessary that the plants be given such care in transplant- 
ing that they have every opportunity for growing. This means 
that the soil must be in perfect condition and moist but not 
wet. The plants should be taken from the seed bed with care, 
and with a minimum amount of injury to the root system. 
From the time they are pulled from the bed until they are set 
in the field, the plants must not be allowed to become dry. As 
each is placed in the ground, it must be given some individual 
attention, and lastly, when possible, atmospheric conditions 
should be such as will cause the plants to transpire but little 
moisture. 

Taking up these points in succession, soil conditions will 
be discused first. In the paragraph on preparing land, on page 
12, emphasis was laid upon having a fine, friable soil. At the 
time the plants are set, the land should not be wet enough to 
cause it to stick together in balls when pressed in the hand, 
neither should it be so wet that water can be wrung from it 
with the hands. Plants should never be set in mud. The great- 
er the proportion of clay there is in the soi], the more care 
must be paid to this point. Land containing large percentages 
of clay will tend to puddle and bake about the young plant, 
thus giving an uncongenial environment for the young roots 
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to start in. There is less danger in setting in a sandy field, 
when the land is wet than in clay soils. 

Neither should the young plants be set when the land is 
dry,,as, under such conditions, they are almost sure to wilt 


— die, or, if they live, to start off poorly and produce few 
ruits. 


When the time arrives to pull the plants from-the seed 
bed, the bed should be wetted so thoroughly that in pulling 
the plants the roots will slip out of the soil without breaking. 
When possible, it is a good plan to withhold moisture from the 
bed for two or three days before pulling. This treatment tends 
to harden the young plants and put them in a better condition 
to withstand the shock of transplanting. Wet only that portion 
of the bed that is to be pulled at once. A good method that is 
often used in this state, is to moisten burlap sacks and line a 
peach basket with them. The freshly pulled plants are placed 
in the basket and set in a cool, moist cellar until they are taken 
to the field. If they are kept moist and fairly cool, they can 
be held over several days, or even shipped long distances and 
arrive in perfect condition. Other growers pack the plants in 
tubs or buckets containing water and carry them to the field at 
once. A moist burlap may be thrown over the top of the tub 
to protect them from the sun, as it is essential that they be ex- 
posed as little as possible between pulling and setting. It is the 
custom of some to. puddle the roots in a little clay as fast as 
they are pulled; if the soil is in good condition, the day not 
too hot and dry and the plants properly handled, it is unneces- 
sary to go to this trouble. However, if the day is hot and clear, 
or if it is very windy, it will be well to puddle those plants 
set before three o’clock in the afternoon. In planting, where 
the plants are dropped in front of the setters, the dropper 
should be cautioned not to drop too far ahead of the setters. 
It is best for the dropper to carry his plants in a bucket con- 


taining a little water. If a board is used by the dropper to 
carry his plants upon, he should carry it in the shade of his 


GEO. ZASTRO 


ZASTROW’S STEAM CRANE 
Patent Applied for. 


GeEo.W. ZastrRow 
BALTO — MD 


STEAM CRANE 


Built of best material entirely of steel and iron, accurately 
constructed, controlled by means of shifter handle, absolute in 
raising and lowering and stopping the _—_ at any point. 

Radius made to suit purchaser. and gear attached at 
reasonable additional cost. 


Mechanical Engineer 
1404-10 Thames St. 


BALTIMORE, MD. 


Canning House Machinery 
Process Kettles, Crates, Cranes, Pine=- 


apple Machinery, Steam Boxes, Etc. 


A GOOD, CHEAP, SERVICEABLE CRANE 
i For Small and Medium Size Process Rooms 


Built good and strong, entirely of iron and steel, operated 
by means of two globe valves; radius made to suit purchaser; 
hand gear attached at reasonable additional cost. __ 
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Green Pea Machinery 


tops the Best Results. Simple in Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt Tables; In- 
dividual Picking Tables with Rubber Belt; 
Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


Write for Circulars and Prices 


A. T. FERRELL & CO. 


Saginaw, W. S., Mich. 


VENTILATED HOPPER TRUCK 


For Green Peas and 
Lima Beans 


“GIANT”? 
ROLLER BEARING VINER 
FEEDER 


Net Price - $125.00 


WIDE, ENDLESS 


BELT, PICKING 
TABLES 
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body, or, if the day is cloudy and windy, the board should be 
carried on the side sheltered from the wind. 

The majority of tomato growers in this state set by hand. 
It takes a little more time than a machine transplanter, but 
the work is done more accurately and there is opportunity to 
give ach plant individual attention if necessary. The plants 
should be large enough so that they can be set at least four 
inches deep. New roots will be thrown out along the buried 
stem, and a much better root system is obtained than can be 
gotten from a shallow rooted plant. This is an important item, 
in case of drought or a dry season. 

The best time to set tomatoes is when the atmospheric 
conditions are such as to cause the plants to transpire but 
little moisture. Such conditions are best obtained upon a 
cloudy, warm, moist day, when there is little wind blowing. 
These conditions cannot always be obtained, but they should 
be approximated as closely as possible. Cold dry air or wind, 
should be avoided; they are worse than hot sunshine. If the 


air is still and the humidity is high, it makes little difference 
whether the sun is shining or not. 


As a perfect stand is necessary to utilize fully the land, 
all plants that fail to grow should be replaced. If, at the end 
of a week or ten days, it is found that a plant is starting off 
poorly, it should be replaced, as a tomato plant that does not 
start to grow thriftily within a few days will rarely produce 
enough fruit to pay for the rent of the land it occupies. 


In Delaware, the proper time for setting is from the 20th 
of May to the first of June. It is seldom necessary to plant 


earlier for cannery purposes. Plants may be set as late as 
June 15th and still produce a good crop. 


If the canneries would start earlier, the plants could be 
safely set by the 10th of May over the greater portion of the 
state. But, as the canneries rarely open before August 25 to 


September 1, the grower does not care to have any quantity 
of tomatoes ripen before that date. 


There is possibly a good opportunity in this state to grow 
early tomatoes for market, but, as this bulletin is to be con- 
fined to growing tomatoes for canning purposes only, that 
phase, of tomato ciilture will not be discussed. 


Cultivation. 


Cultivation should begin as soon as possible after the 
plants have been set in the field. In the operation of planting, 
the ground has become more or less packed about the plants. 
Loosening up the earth just as soon as the plants have recov- 
ered from any wilting due to transplanting will start them into 
growth. The first cultivation should be deep and close to the 
plant. At this time, the cultivator should be so adjusted as to 
throw a small amount of dirt up to the plant. The important 
point, in this first cultivation, is to loosen up the dirt to a 
good depth as close to the plant as possible, as this will prob- 
ably be the last time that the ground can be stirred so close 
to the plant. The succeeding cultivations should, gradually 
become more and more shallow and farther away from the 
plant. The young roots should not be injured by running the 
teeth too close. The aim of the shallow cultivation is to keep 
a dust mulch over the ground and thus prevent evaporation o/ 
moisture. 

The importance of having the first cultivation take place 
quickly cannot be over emphasized when the plants have been 
set in wet ground. Urfder these conditions, more or less pud- 
dling of the soil will result, and this compaction of the soil 
should be broken up before the roots begin to take hold. 

Cultivation should be kept up as long as it is possible to 
go through the rows without damage to either fruit or vine. 
Such injury usually occurs when the first fruit is about the 
size of a walnut. Subsequent cultivation is, in most cases, not 
needed, as the rapidly growing vines soon cover the ground | 
and shade it to a great extent which prevents excessive evap- 
oration of soil moisture. 


LABELS 


FOR CANNERS 


PACKERS 


BRANCH OFFICES 
BALTIMORE: CINCINNATI STLOUIS. 
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THE WHOLE STORY 


OF THE 


Greatest Convention 
Ever Held 


will appear, together with the full description of 
Machinery Hall, and an account of all social functions 


In the February i6th Issue 


OF 


“THE Canning TRADE” 


- 


Every man in the industry will want a copy of this. 
Tell the “readers” of your paper to send in their sub- 
scription now, because you will want your copy. 


As long as they last we will send a copy of the greatest 
work on the industry yet published . 


“A History of the Canning Industry” 


to all new subscribers—as we have done to all old 
ones. It is a work every man should get and keep. 


The TWO GREAT COPIES for the One Small Price-$2.00 
CANADA $3.00 


SHOW HIM THIS 


| | | | 
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Constant and thorough cultivation of the tomato crop 
during the fore part of the season cannot be over emphasized. 
The sucess of the crop depends largely upon the way the plants 
behave the first three weeks in the field. 

Cultivation should not take place when the ground is wet. 
It will always pay to wait, after the rains, until the land@is dry 
enough to break up loose and friable under the cultivator. On 
the other hand, a crust over the soil should never be allowed 
to stand on a tomato field. Cultivate twice a week thereafter. 
The crop should not be left to shift for itself, since it is worth 
as much, or more, per acre as the majority of crops grown on 


the farm. 
Distance for Setting. 


The distance apart that the plants should be set in the 
field varies according to soil and variety, Where soils are very 
fertile and tend to produce a strong, spreading plant, the rows 
should be further apart than upon those lands that do not pro- 
duce a large plant. It is the practice of some to make the rows 
much farther apart one way than the other. Apparently this 
is a mistake, if the plants are set so close in the row as to 
prevent cross cultivation. The fields are easier kept free from 
weeds where the plants are rowed each way and with rows of 
sufficient width to allow of late cultivation. The most common 
distance used in Delaware is 4 feet by 4 feet, with 3 feet 10 
inches by 3 feet 10 inches ranking next in choice. Upon many 
soils plants can be profitably set as close as 3 feet 9 inches 
each way, but the distance should not be any less. 

While more plants per acre can be grown at closer dis- 
tances, the loss incident to trampling at picking time is great 
and may offset any gain in fruit resulting from more plants 
per acre. 

In case tomatoes are planted as a companion crop, the 
rows should never be closer than 5 feet, although, in this case, 
the plants may be set 3 feet apart in the row. . 

At setting time, it is the practice of some to have road- 
ways about every 20 rows. This hardly seems necessary as the 
roadway may be established at picking time and enough to- 
matoes grown upon it to pay amply for the use of the land. 


(Continued Next Week.) 
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Ai FEW EXPRESSIONS OF APPRECIATION ON 
“A HISTORY OF THE CANNING INDUSTRY.” 


Eureka, Ill., Feb. 2, 1914. 
Gentlemen: 

We want to congratulate you on your splendid historical 
edition. It has a practical as well as a sentimental value to the 
industry. It is an achievement of which you may well be 
proud. Very truly yours, 

DICKINSON & COMPANY, By Richard Dickinson. 


Westminster, Md., Jan. 26, 1914. 
Gentlemen: 

We want to thank you for sending us the souvenir of 
the seventh annual convention of the National Canners and 
Allied Associations, entitled ‘‘A History of the Canning In- 
dustry.” It is splendidly gotten up and is most interesting 
from every standpoint. Thanking you again for your kindness, 


we remain. Yours very truly, 
SMITH-YINGLING CO. 


Abbeville, La., Jan. 24, 1914. 
Gentlemen: 
Congratulations on your January 19th issue “A History 
of the Canning Industry.”’ The best ever! With best wishes, 
WILLIAM L. RUPE. 


Baltimore, Md., January 26, 1914. 
Gentlemen: 

I am surprised and gratified at the splendid work you 
have brought forth. It is indeed a credit to Baltimore and it 
shows what enterprise backed by good judgment, excellent 
taste and a thorough knowledge of your business can ac- 
complish. 

Your enterprise merits the highest success, and I trust a 
substantial reward will be the result of your splendid effort. 
I will send the copies you so generously gave me abroad, and, 
although no immediate return may be looked for, yet it will 
teach our cousins across the water that they are not the only 
possessors of artistic talent. If at any time I can be of service 


to you, I beg you will command me. With kindest wishes, I . 


am, yours sincerely, 
F. W. SCHULTZ. 


See Our New Fruit Sorting Table When In Baltimore 
2 Haller’s 1914 Fruit Washer 


FOR STRAWBERRIES OR ANY SMALL, SOFT, 


tender fruit. A few prominent concerns now using them:—Liquid Carbonic Co., Cali- 
fornia Fruit Canners’ Ass’n., 8 machines, 8S. J. Van Lill Co., Logan, Johnson & Co., 
4 machines, Cleveland Fruit Juice Co., Bridgeton Pres. Co., W. N. Clark & Co., 
John H. Dulany Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert & Andrews, Armour & Co., and others. 


THE JOSEPH HALLER CO., SHeRIDaANvicce, P. o- PITTSBURG, PA. 


Catsup Bottling Machinery—Bottle Washers and Rinsers—Bottle Corkers 


Langsenkamp’s Quick | Coils. 
Made in any size or diameter. Th 

made spiral and have a perfect drain. Will 
not scorch product. Bronze brackets bolted 
and soldered to Coils which makes them San- 
itary: no cracks or crevices for any Bacteria to 
form. Can be furnished Plain, Silver Plated 
or Tinned and with Cypress Tank and Steam 
Trap. Steam Jacketed Copper Kettles from 5 
gallon and up. 


F. H. LANGSENKAMBP, Georgia & S. Talbott Sts. 


INDIANAPOLIS, IND. 
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Frank Hamachek Ideal Viner Feeder 


WITH DISTRIBUTOR 


The Master 
of Economy 
in Feeding 


PEA CANNER’S 
NECESSITY 


Why Ideal Viner Feeders Should Appeal to You 


IDEAL Viner Feeders are the only machines 
that thoroughly seperate the vines and feed them 
correctly (they do it better than four men could) and 
because of this, they secure many savings for the 
user that cannot be secured in any other way. They 
save many peas that would otherwise pass through 
the viners unhulled, prevent the cracking and 
damaging of many peas during the hulling process, 
save the most tender peas (which improve the qual- 


ity of the pack) and materially increase the capacity 
of the viners. Besides this, they save a very depend- 
able man to each machine installed. These savings 
are so large that it is not uncommon to hear a user 
say that our feeders paid for themselves during the 
first season’s use. But, remember IDEAL VINER 
FEEDERS are the only machines or method of 
feeding that will seperate the vines thoroughly 
enough and feed them properly, to secure these 
large savings. 


917 Ideal Feeders Were In Use During 1913 


Write for Our 1914 Catalogue Now 
and 


Visit Our Exhibit at Baltimore 


FRANK HAMACHEK, 


ESTABLISHED 


Kewaunee, Wis. 


BROWN, BOGGS CO., Ltd., Hamilton, Ont., Sole Manufacturers and Agents for Canada. 


Sas 
i 
pe" 
/ 
Patented > 
U. S., Canada 
q 
| 
4 
4 
| 


THE Canning TRADE 


21 


STICKNEY 
SYRUPING MACHINE - 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY R, STICKNEY, Portland, Maine, 


U. S. A. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


Edw. Renneburg & Sons Co., 
Machine and Boiler Works, 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. | 


Boston & Lakewood Ave. Baltimore, Md. 


PROOF THE 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after 
year by the same Canners, and each year 
many Packers discard other gas apparatus 
and install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish 
upon application. 


Make your investment permanent by specifying 
the 20th Century. 


THE M. KEMP MFG. CO. 


405 Oliver Street, Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 
Brown, Boggs & Co., Ltd., Hamilton, Ont., Can. 


OYSTER 


CANS 


she 


ATLANTIC CAN CO. 
B Md 
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HUNTLEY MFG. CO., Silver Creek, 


Scientific pea grading 

A majority of our leading pea packers find 
from experience that it is best to handle their 
pea grading work scientifically—investigation 
will prove they are using the ‘‘Monitor’’ Green 
Pea Grader for this work. This machine does 
wonderfully perfect work, delivering five (or 
less) commercially perfect grades. The most 
tender peas are graded without bruising or in- 
jury in any manner. The best feature of the 
‘Monitor’ is that the small peas ordinarily lost 
by other grading machines are saved and de- 
livered in a separate grade. Floor space and 
power considered the capacity of the ‘‘Monitor’’ 
exceeds that of any other grading machine or 
device. A machine that will survive many sea- 
sons of constant, hard service. 
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PEA CLEANER 


Thorough pea cleaning 


Hand labor is expensive—by adopt- 
ing this machine there is a big saving 
in handling peas. The capacity of this 
machine is very large; its work is thor- 
ough, and the removal of foreign matter 
from the peas is accomplished with 
almost no care or attention. Go where 
you will, you will find one or more of 
these ‘‘Monitor’’ Pea Cleaners in every 
large pea packing plant in this country. 
A machine which has been used for 17 
years and still leads as a pea cleaner. 
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peas 
less money 


it's what we save you 


Guaranteed best by actual test on your floors 


WHIRLPOOL PEA BLANCHER 


Easy action blanching of peas 


in packing peas the critical moment arrives when you 
mence to blanch; peas must not be handled harshly in 
nching, and this is where so many packers encounter trou- 
in putting up their peas. The ‘‘Monitor’’ is unquestion- 
the easiest action and the best regulated blancher in use 
yin this country. The wonderfully gentle action of the 
buitor’’ is unknown to any other method of blanching—no 
Tmachine or system has the ‘‘Monitor easy action’’, as this 


Nexclusive patented feature. Nointer-elevators, nor any- 


g to bruise or injure the peas. Continuous spiral cylin- 
Which is easily governed as to time of blanch. No inter- 
Adjustments, and nothing to get out of order. Responds 
antly to any change in time of blanch required. Power 
8mall and capacity is enormous. 


SPRAY WASHER AND CLEANER 


Washing and cleaning peas 


We have had remarkable success with this 
machine. Its best features are; large capacity, re- 
markably gentle action and perfect regulation. It 
is a combined machine which washes and cleans, 
(removes skins and splits) at the same time. It 
can also be used for washing, cooling and cleaning 
if desired. The work is thorough and the operation 
is very simple. Many prominent canners adopted 
this machine when we first introduced it, and have 
favored us with repeat orders for this year’s ship- 


' ment. Economy and entirely dependable work are 


a certainty to the user of this new type of combined 
washer and cleaner. 


f 3 

i 

| > 
| 
oN 


24 


Chicago, Ill., Jan. 27, 1914. 
Gentlemen: 

I am in receipt of your Souvenir Edition covering the 
History of the Canning Industry, and have looked it over with 
a great deal of interest. It certainly is one of the finest produc- 
tions of the sort I have ever seen. Thanking you for it, I am, 
Very truly yours, JAS. M. HOBBS, Secretary. 


New York, N. Y., Jan. 27, 1914. 
Gentlemen: 

I am greatly pleased with your recent publication “A His- 
tory of the Canning Industry”’ which should become a standard 
book of reference with the canning trade. Respectfully yours, 

WALTER B. TIMMS. 


Roanoke, Va., Jan. 28, 1914. 
Gentlemen: 

Please accept my most sincere thanks for the copy of ‘‘The 
History of the Canning Industry” just received. The History is 
something out of the ordinary and a volume filled with valuable 
and interesting matter, and I wish to assure you it is highly 
prized by the writer. 

There is no business or question before the American peo- 
ple of greater importance or of more interest than the canning 
businss, and nothing deserves a more prominent place in 
American history ,and in producing the History of the Canning 
Industry you have added a volume well worth a place among 
the histories of our great America. 

Thanking The Canning Trade for the many courtesies 
shown the writer from time to time, and wishing you even 
greater success in the future than in the past, I am, Most 
respectfully yours, 

W. C. SMILEY, Vice-president Va. Canners’ Asso. 


Cape May, N. J., Jan. 30, 1914. 
Gentlemen: 

I received the very handsome copy of your late production 
“The History of the Canning Industry” a few days ago and 
have just found time to look carefully through it. It is a splen- 
did production and I appreciate it very highly. 

Though no longer identified with the canning business, I 
feel as though I still have a good many friends in the industry, 
for whom I have a warm place in my heart. 
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Thanking you for the book and wishing you the very 
best of success, I remain, Yours very truly, 
. JAMES D. COX. 

Lafayette, Ind., Jan. 24, 1914. 
Gentlemen: 

I desire to thank you very much for your souvenir of the 
Seventh* Annual Convention of the National Canners. The 
booklet is very attractive and contains some valuable informa- 
tion. I have placed it on our reference shelf, where it will 
be available to all our students in the Horticultural Depart- 
ment. Yours very truly, : 

M. W. RICHARDS, Purdue University. 
Tuskegee Institute, Ala., Jan. 29, 1914. 
Gentlemen: 

I am writing to thank you for the kindness you have 
shown me in sending a copy of your journal and also placing 
my name on your mailing list as a subscriber. I also thank 
you very much for the ‘History of the Canning Industry” 
which you sent. I would not be without it for double its cost. 

Thanking you again for your favors, I beg to remain, 
Yours truly, H. B. BENSON. 


Berkeley, Cal., Jan. 31, 1914. 
Mr. A. I. Judge, 

Baltimore, Md. 

My Dear Mr. Judge: I cannot let this opportunity pass 
without saying a word about the “History of the Canning In- 
dustry’? which has just been received as a supplement to The 
Canning Trade. 

I have had considerable experience in trade paper work 
and have seen hundreds of special editions, and some of them 
very large ones, but the supplement you have just placed is 
the handsomest and most complete of any I have ever had the 
pleasure of inspecting. 

The reading matter is of absorbing interest and would 
be found such even by persons outside the trade. The typo- 
graphical work is excellent and I can find nothing in it that 
could be improved upon. 

You have done a distinct service to the canning trade in 
compiling such an interesting and authoritative work and I 
wish to congratulate you on the success of your efforts. 

Yours very sincerely, 
T. A. CHURCH. 


Vegetables 
Fruits é 
Preserves 
Meats 

Sea Foods 


THE PERFECT PACKAGE 


EASY TO OPEN 
Sixty Jars per minute capped and sealed by our Double Acting Machine 


THE PURE FOOD PROCESS CO. 


WRITE FOR CATALOGUE 


Processed 


GARRETT BUILDING 
BALTIMORE, MD. 
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Standard 
of the 
W orld 


SPRAGUE 
CANNING MACHINERY 


COMPANY 


Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
AND SHOWROOM 


44-46 MARKET PLACE 
BALTIMORE, MD. 


LEWIS STRING BEAN CUTTER—provea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any tee substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered into vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dum onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours, 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BR. J. LE WIS, Middleport, N. Y. 


Manufactured ander patents May 14, 1901. Machines using this principal are infringing | 


BEWARE. 
Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The. Hughlett Can Lacquering achine in Operation 


SHOWING HOW THE WORK !S DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 


are Lacquered and Delivered all dried and ready for 
piling. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


SHEELY BROS. Sole Manufacturers Blaine, Wash., U.S.A. 
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HALLER’S NEW CATSUP FILLER 


Fills BOILING HOT CATSUP or CHILLI SAUCE in BOTTLES, Jugs or Cans, Free from AIR 
BUBBLES; best, cheapest of all filling machines and ready to start when the whistle 
blows. Made to fill any capacity up to 80-10 oz. bottles per minute. One Cincinnati 
firm uses 22; a firm in Toledo bought 16 and now over 350 are in use. It speaks for 
a itself, does it not? 

— WILL, BXHIBIT AT BALTIMORE 


THE JOSEPH HALLER CO., "PITTSBURGH, PA. 


Also manufacturers of the wonderful STRAWBERRY and FRUIT WASHERS, BOTTLE RINSERS and CORKERS. 
CONSULT US ABOUT YOUR BOTTLING PROBLEM 


HOGG & LYTLE, Limited 


HEAD OFFICE TORONTO, CANADA 


SEED PEAS 


The HARDY nature of Canadian Grown Peas is well known to Canners. 


Our STOCKS of Peas have a reputation. 


- For Purity They are Unsurpassed. 
A Good Combination. 


LET US QUOTE YOU SPOTS OR FUTURES 


—_ ITS A GREAT 
SOLDER SAVER 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


— Write for Prices 
Slaysman Automatic Double Can Wiper 


SLAYSMAN & CO, AUTOMATIC GANMAKING MAGHINERY 


Office and Salesroom : Factories : 


S. E. Cor. Pratt and President Sts. BA LTl MORE 801-805 E. Pratt Street 


801 E.. Pratt Street 11 S. Front Street 


= 
“ 
; 
~ 
ny 
ac 


THE Canning TRADE 


Make 
Perfect Labels 


The CALVERT 
ithographing Co. 


“The Model Shop”. 
Detroit, Mich. 


CHICAGO OFFICE, UNITY BUILDING 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 
A. I, JupeEx, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
NEW YORK OFFICE 
Room 135 Herald Square Building, 149 W. 35th Street. 


Tae Canning TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - 7 - - - - . $2.00 
Canada, - - - - $3.00 
Foreign, - - - $4.00 
Extra copies, when on hand, 5 Cents each. 

ADVERTISING RaTES.—According to space and location. 

Make all Drafts or Money Orders payable to THz TRADE Co. 

Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their'checks 
to pay cost of collection as charged by eastern banks. 

Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, FEBRUARY 9, 1914. 


EDITORIAL JOTTINGS. 


It promised to be great and it developed greater than 
it promised. 


Every inch of the large meeting Hall was crowded at 
the opening session to witness the most impressive opening 
this industry has ever held. The venerable, and highly re- 
spected by all men, regardless of creed, Cardinal Gibbons 
invoked the Divine blessing upon the deliberations, and 
the prayer seems to have been heard; for every meeting 
has been well attended; remarkable interest has been 
shown, and great work has been accomplished. 


It would take away the pleasure of the entire story to 
tell parts of it here, and it is not our purpose to do so now. 
We will reserve this for our next issue, when we expect to 


give you the whole record from the earliest beginnings 
down to the last departing guest. But when you know that 
the 3500 badges provided by the National Canners’ Asso- 
ciation, and the 750 Machinery and Supplies Association 
badges, together with the over 300 Brokers’ Association 
badges were completely exhausted by Wednesday, you will 
realize that the crowd was here, close if not actually ex- 
ceeding the mark set, 5,000. 


Even the California delegates who came to take the 
next convention back to San Francisco, said they could 
not offer any better brand of weather than Baltimore fur- 
nished on this occasion. The early part of the week was 
simply ideal, but the latter part took on a more wintry 
appearance. 


The Machinery Display was the most varied, the great- 
est in point of numbers, and the most attractive yet made— 
a verdict by all and not merely our opinion. From the ear- 
liest arrivals of machinery until they were replaced upon 
the cars for return those in charge of the work here saw 
that everything moved smoothly. Everybody was _ thor- 
oughly pleased. 


In the Convention itself there was much good work 
done along the lines of improved containers, or boxes ; sani- 
tation, improved Boards of Arbitration, uniform legislation 
and many such advanced steps for which the Association is 
striving and along which they have made excellent progress. 
Tt has been a business session, and one which will make his- 
tory in the industry. 


As for the entertainment features those who were here 
will be long forgetting them. The pleasure was so marked 
that the Conventionites could not refrain from expressing 
their appreciation in a constantly repeated “Baltimore is 
doing herself proud,—it is great.” The ladies of the Con- 
vention have had the time of their lives, but the men have 
not been neglected for a minute. The John Boyle Com- 
pany and the Oyster Roast, provided by the Canned Goods 
Exchange, will be a fond recollection for many years to 
come. Incidentally the head of this big canning and can- 
making firm, Mr. Charles J. Brooks, and Mr. W. F. Assau, 
the genial Secretary of the Canned Goods Exchange, and 
who has a large share in the credit for the Convention work, 
sailed from Baltimore on the steamship Neckar for Ger- 
many on Wednesday of Convention week, to be gone on a 
pleasure trip for about two months. Not a few of the Con- 
ventionites bade them bon voyage. 


All eyes of the country being on Baltimore because of 
the Convention, it is necessary to give these few hints as to 
what has been going on here during the past week, but as 
we have intimated the whole story will be told in our Con- 
vention issue of February 16th. 


Incidentally we know that not a few of our subscribers 
have quite.extensive “reading circles” for each issue of this 
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| The wise packer appreciates that the in- 
| creasing demand for quality includes 


| the package 


| Baked Beans, Hominy, 


Beets, Sauer Kraut, 
| Pumpkin | 


Look best, taste best, are 
best when packed in 


SANITARY CAN COMPANY 
CONTAINERS 


SANITARY CAN COMPANY 


Baltimore NEW YORK Chicago 
Rochester 
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paper; men who drop in regularly each Monday morning 
to read the copy.. We know, however, that on such impor- 
tant occasions as this—with the Convention issue, which be- 
cause it is gotten out right at the close of the meeting and 
while interest is at fever heat, and because of the neces- 
sity of every man connected with the industry knowing 
thoroughly what the Convention has done, and of keeping 
at hand a record of such actions, that these generous sub- 
scribers are much inconvenienced by these borrowers of the 
paper. Moreover, especially valuable copies, like “A His- 
tory of the Canning Industry,” and this big Convention issue 
(The Red Hot Issue) are often mislaid in being so largely 
handled and are lost to the subscriber. These accidents 
place the subscriber in an uncomfortable position, robbing 
him of a copy or copies he was most anxious to keep, and 
liable to cause misunderstandings. 


For this reason we suggest that these “circle readers” 
be shown this request that they send in their own subscrip- 
tions so as to have an individual copy at all times. The cost 
is trifling and the copies valuable. 


To Save Money See the 


“Wanted & For Sale” Ads 
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CANNED FOOD IS HERE TO STAY. 


Says the Detroit News: The demand for canned food is a 
natural one. Canning has left the home and gone into public 
life quite for the same reasons that bootmaking and weaving 
and the other fine old home activities have become public util- 
ities. Canning as a non-domestic industry is another manifes- 
tation of the new economy that is making of women bread- 
winners instead of breadmakers. 

It is still not uncommon to hear a housewife say with pride: 
“T put up all our vegetables and fruits. I never buy a can 
of anything.” 

Here is a fine yet mistaken enthusiasm. Even though she 
counts her time and labor worth nothing, a woman cannot 
can and preserve her vegetables and furit, using the best of 
materials, and compete in price with the best of the great 
canneries. Morover, you will observe that she admits the ne- 
cessity of canned foods, yet she fails to see that it was division 
of labor that begot them and that she is failing to accept her 
division. She is only setting her back against the current of 
the times, which tends to lift from her the burden of domestic 
hand labor and give her an opportunity for specialization, re- 
gardless of sex, that the new century demands. 


FUTURE MEETINGS OF INTEREST TO CANNERS. 


The following is a schedule of the various Associations 
that will hold meetings in the near future. If you know of 
any that will occur, but are not mentioned here, please write 
or telegraph us promptly at our expense. 


March 7-8—Virginia Canners’ Association at Roanoke, Va. 
Annual Meeting. 


PLANT 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners_ stock. 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard . : 


Seeds 


We are now booking 
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THE SEAL OF SAFETY 
Ams No. 98-AT. Double Seamer 


(AUTOMATIC TURRET) 


The latest development and improvements in can seaming 
machinery will be found in this new model No. 98-AT. 
(automatic turret). 


This machine is very simple and complete and will seal 
more than 50 cans per minute. 


It has had a thorough ‘‘tryout’’ and will stand the most 
rigorous tests. 


No complicated mechanism to get out of order. All parts 
interchangeable. Lubricating system good. 


Automatic feed mechanism entirely independent of the 
seaming mechanism, which eliminates timing of the parts. 
The machine may be taken apart and reassembled regardless 
of the position of the seaming head and feed. A VERY 
IMPORTANT AND SPECIAL FEATURE, NOT TO BE 
FOUND IN ANY OTHER DOUBLE SEAMER. 


Ams famous eccentric seaming head with ready adjusted 
seaming ring on all of our double seamers assure a tight and 
perfect seam. 


This seamer may be used for all kinds of round cans. 
Patent Pending 
No. 98—AT. DOUBLE SEAMER 


Ams No. 29-B Gang ster —Pasttely true 


This Gang Slitter is rigid in construction on 
account of the entire frame with housing being 
of one casting. 

Cutter shaft made of the best hammered 
steel, 3 inches diameter, accurately ground the 
entire length through extra long bush bearings. 

The side movements of the shafts are 
taken up by ball thrust bearings and set screws 
in center of shaft. 

The automatic feed bar is controlled by fric- 
tion drive, thus enabling the feed bar to be 
stopped at any point. 

The construction of the legs is such that 
all unevenness of the floor is overcome by a 
three point bearing. 

Double edge cutters, grinding attachment. 
Slits absolutely true. 

It will pay you to get full details on all 
Ams machinery for the cannery. No. 29-B GANG SLITTER 


Max Ams Machine Co., Mount Vernon, N. Y. 


CHAS. M. President 
COAST AGENTS—BERGER & CARTER CO., SAN FRANCISCO, LOS ANGELES AND SEATTLE 
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The California Market 


Crop outlook bright on account of. abundant rains—Panama Canal nearly ready 
—Heavy emigration indicated during 1915—A question what to do with them 
—Packing may open earlier this season than usual—The market. 


Reported by Telegraph 


San Francisco, Cal., February 6, 1914. 

California is now enjoying a period of pleasant weather, 
following the unusually severe storms that marked the com- 
mencement of the new year. Extremely heavy rains have fallen 
in all sections of the State and everywhere the precipitation is 
far above the normal. In many places the rainfall! to date is al- 
ready in excess of the normal rainfall for the entire season and 
is equal to the entire precipitation of the two past seasons. In 
the mountains there is a very heavy covering of snow on the 
ground and an abundance of water for irrigation purposes is 
assured. In a few places, notably in Southern California, some 
damage was done by rising streams during the recent storms, 
but this damage was confined almost exclusively to small 
towns. In the Sacramento Valley the levees have all held, in 
spite of the high water, and in the few instances where farm 
lands have been inundated great benefit has been done as a 
deposit of rich sediment has been made. The outlook for heavy 
fruit and vegetable crops could scarcely be improved upon and 
canning interests are already making extensive preparations 
for operations on a large scale. Many new plants are being 


projected and the season promises to be one of the busiest on 
record. 

The Panama Canal Nearly Ready.—The interesting an- 
nouncement is made that the Panama Canal will be in a com- 
pleted form by next July, and that shortly after that time it 
will be used commercially. Within a year’s time it will doubt- 
less be in full operation. The Pacific Coast has been waiting 
for many years for the completion of this great waterway which 
will place it in closer touch with the Eastern Staes and with 
Europe, but now that the great event is so close at hand it is 
very doubtful if adequate preparations have been made for 
the great changes that will doubtless come. Interviews with 
representatives of foreign steamship companies reveal the fact 
that alrady more than 300,000 tickets have been sold in Eu- 
rope for the Pacific Coast to be used during 1915, and that 
between May and September of that year 40,000 emigrants 
will be landed here each week, fully one-half of which will 
come to San Francisco. Without doubt ,there will be many 
desirable immigrants from Northern Europe, but statisticians 
declare that nine-tenths of the aliens who will come here dur- 
ing the next decade will be of the Mediterranean stock. The 
problem that is facing the people of the Pacific Coast, and 
which has never been given serious attention, is what will be 
done with this great influx of population. The Pacific Coast 
is without the great manufacturing enterprises that have fur- 
nished employment to such quantities of raw labor in the East, 
and it is very unlikely that our mills and factories can be en- 
larged in proportion to the increased labor supply. During 
a few weeks of the rush season canners could give employment 
to a few thousand more persons and farmers could use more 
help in the fields, but this is a small item. The solution of the 
question would be found if the newcomers could be placed 
upon the land, but unfortunately the experience of the East 
does not indicate that his can be done very successfully. For 
every Scandinavian in this country there is one farmer, for 
every eleven Germans there is one farmer, but it takes one 
hundred Poles, Hungarians and Italians to furnish one farmer. 
While there is a great amount of land in California that is 
still given over to farming on a large scale, values are placed 
so high on it that it will be out of the reach of the limited 
means of the immigrant. Most of the newcomers will be thrown 
upon the unskilled labor market and their numbers will be 
augmented in every possible way by steamship companies, 
greedy for profits and indifferent of what the harvest they are 
sowing may be to others. Just what the opening of the Canal 
is to mean to us will soon be discovered and doubtless it is to 
result in a great increase in trade, but it is also to bring its 
responsibilities. As a prophecy I might suggest that it will 
mean in time a different system of land taxation, a system that 
will make it unprofitable for owners of great tracts of land to 


continue to hold title to these and wait ior the development of 
the surrounding country to boost the value of their property, 
as is now the case. 

The Market.—A fair volume of business for this season of 
the year is being done by packers, but most of the sales being 
made are in small lots and for domestic account. Inventories 
have been completed and some offerings are now being made 
of varieties and grades that had been withdrawn. On the whole 


extremely light stocks are being carried and about as close a 
clean-up will be made as will ever be possible. 


Some asparagus is now being cut in favored districts, and 


. it is anticipated that packing operations will be commenced 


earlier this year than usual. Inquiries are commencing to 


come in regard to future asparagus and some packers are 
accepting business at prices said to be about the same as 
last spring. 

The naming of future pea prices on the part of Eastern 
operators has caused California packers to commence looking 
out for new business, and some sales have been made on 
private terms. Opening prices have not been made, as yet. and 
will not be named until crop conditions are more settled. 

The pack of apples last season was not sufficient to supply 
the demand and offerings are now very limited. This is es- 
pecially true in regard to everything above Seconds in grade 
in the No. 2% size. In the No. 10 size the scarcity seems to be 
in the Water and Pie grades. 

Court Notes.—C. H. Bentley, of the California, Fruit Can- 
ners’ Association recently delivered a very interesting address 
on “Sentiment in Trade” before the San Francisco Division of 
_ National Sales Managers’ Association at a banquet held 

ere. ! 

R. H. Gay, of the American Can Company, has been elected 
vice-president of the San Francisco Credit Men’s Association. 

The Pratt-Lowe Preserving Co. will erect an asparagus 
cannery on Grand Island, about four miles from Walnut Grove. 


The San Gabriel Valley Canning Co. has been incor- 
porated at Los Angeles, Cal., by T. B. Flint, M. J. Flint and 
H. W. Benson, with a capital stock of $50,000. 


The Terra Bella Fruit Growers’ Association of Terra Bella, 
Cal., has chosen directors as follows: F. C. Ensign, Fred J. 
Hart, E. B. Clemens, J. M. Wood, A. A. Bewley, P. A. Schultz 
and Tracy Abbott. Officers have been chosen as follows: Pres- 
ident Fred J. Hart, vice-president, A. A. Bewley, and secretary, 
E. B. Clemens. The capital stock has been increased from 
$10,000 to $25,000. It is planned to run the cannery to full 
capacity on tomatoes next season, after the fruit crop is har- 
vested. 

The Carquinez Packing Company is remodeling its plant 
at Turlock, Cal., and will make additions at an estimated cost 
of $10,000. George W. Shannon is the local manager. 


The plans for a co-operative cannery at Porterville, Cal., 
bid fair to be realized and are now in the hands of a commit- 
tee consisting of S. P. Pennebaker, Exeter; H. E. Spear, Ex- 
eter; C. P. Pruner, Farmersville; Vernon Campbell, Tulare; W. 
M. Burton, Guy Knapp and W. E. Sprott, Porterville. 

W. J. Parker and associates of Ogden, Utah, have pur- 
chased control of the West River Canning Company and the 
Plain City Canning Company, each plant having an annual 
capacity of 20,000 cases of tomatoes. The Parker interests now 
control six canneries around Ogden and are interested in a 
seventh. 

At the annual meeting of the Utah Canners’ Association 
held at Ogden, Jan. 14, officers were chosen as follows: Presi- 
dent, W. J. Parker, Ogden; vice-president, James Anderson, 
Morgan; secretary-treasurer, W. E. Herrington, Ogden; direc- 
tors, J. E. Wright and Gage Redman, of Ogden, and Richard 
Stringham, of Woods Cross. 

At the first annual meeting of the Columbia County Pro- 
duce Company, a co-operative canning concern, held at Clats- 
kanie, Ore., officers were chosen for 1914 as follows: President, 
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Nathan Van, and treasurer, Henry Kratz. Plans are being maas «6 CANTON BOX COMPANY 


A new cannery has just been completed at te Salmon, 
Wash., for Hilmar Papst. Apples and berries will -be given 2501 to 2515 Boston St., Baltimore, Md. 
special attention. 
Arrangements are being made to reopen the cannery at 
Centralia, Wash., by the Washington Fruit Growers’ Associa- aa AC Kl N G BOX ES 
tion. Directors have been chosen by the association as follows: 


A. Milem, D. Wiler, Abe Crabs, Charles Ives, J. C. Norton, E. 


C. Demo, F. Reisenger, V. Pearsall and R. F. on Made up or in Shooks. Cargo or Carload. 
BUSINESS-GETTING PUBLICITY WE WANT TO SEE YOU 
for canners and packers is the kind that brings them AT THE 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- CANNERS CONVENTION 


ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 


is through REALLY—You can’t afford not to be there 
The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade A. K. ROBINS & CO. 


Published Monthly at 
36 La Salle Street CHICAGO, ILL. BALTIMORE, MD. 


DURING WEEK OF FEB. 2nd, 1914 


Highest quality TIN PLATES— specially adapted to the requirements of the canning and pocting industries. kc KANNERS 


We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 20% 25 ¥, 
Products, unexcelled for the construction of sheds, factories, warehouses, etc, Write for full information. —~e AMEE - 
IMERICAN § SHEET A AND D TIN | PLATE COMPANY, ¢ General Offices, Frick k Bidg., Pittsburgh, | Pa. | Specify “AM ERICAN" brands 
= = 


How about your soiled and rusty cans? 
MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 

JOHN G. MAIER’S SONS, The Lacquer People. 


Manufacturers of 
LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


The BROWN BOGGS CO., Ltd. 


HAMILTON, CANADA 
SOLE CANADIAN AGENTS FOR 


THE AYARS MACHINE CoO. HUNTLEY MFG. CO. 
THE FRED. H. KNAPP CO. TACKS MFG. CO. 

8. M. RYDER & SON BOUTELL MFG. CO. 
WM. 8S. KERN BURDEN & BLAKESLEE 
CHISHOLM-SCOTT CO. MORRAL BROS. 

W. A. TRESCOTT CO. SINCLAIR SCOTT CO. 

J. B. FORD CO. C. M. KEMP MFG. CO. 


C. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS CONVEYORS, 
FRANK HAMAOHEK PEA VINER FEEDERS, W. A. TRESCOTT FRUIT & 
VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS 
WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR 
CANNING FACTORIES 
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As Brokers View the Market 


Latest information from many sections of the country as viewed by the leading Brokers 
—Reports mainly by wire—The canned food situation as IT IS. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., Feb. 6, 1914. 


Business in all lines has been fairly good this week. To- 
matoes are inactive, but firm, at 75c. for standard 3s; 55c. for 
2s; 82%c. for sanitary extra standard hand-packed 3s; $1.00 
for fancy whole 3s; 70c. for fancy whole 2s. 

Peas are in good demand and selling at ridiculous prices. 
Wisconsin 4s, Alaskas, at 624%c. factory. Indiana 4s, Alaskas, 
and five, sweets, at 60c. factory. 

Corn is quiet but firm at 60c. for fair standard Ohio; 
62%c. for good standard Ohio; 62% @65c. for good standard 
Indiana; 65@67%c. for standard Illinois; 90c. for fancy. 

Illinois pumpkin is active and prices are advancing and 
limited supply of standard. Indiana 3s, plain cans, 60c.; fancy 
enamel-lined sanitaries, 70c. . Pumpkin will unquestionably 
go higher. Kraut demand fair, prices sagging: Indiana stand- 
ard 3s, 75c.; Ohio, same, to 774%4c; New York, same. We are 
waiting to hear about the fine convention: 

HARRY C. GILBERT CO. 


IS CONDENSED MILK PURE? QUESTION OF A DEALER. 


Editor Canadian Grocer:—Will you please let me know 
through the Canadian Grocer how Condensed and Evaporated 
milk are made? Are they made purely from milk or is there 
anything added to them making it a compound. Some people 
have the impression it is made from corn, and it is hard to 
get them to believe otherwise. By answering this question you 
will no doubt be setting to rest the. minds of many other 
grocers besides myself. Thanking you in advance for the favor, 

PERCY J. VIGRASS. 

Seguin Falls, Ont. 

The above letter has been received by The Canadian 
Grocer asking how condensed and evaporated milks are made, 
and whether they are compounds or not. An article dealing 
with this subject in a general-way was. published by the Cana- 
dian Grocer some nine months ago; nevertheless, in view of 
the request for information, it may be of general interest to re- 
call some of the cardinal features of the production of these 
two commodities, with an additional word on homogenized 
milk. Briefiy speaking, they are not compounds. In them there 
is nothing but the purest and best milk reduced in volume by a 
process of evaporation, with sugar added in the case of con- 
densed milk solely as a preservation. 


‘ What ‘the Food Standards Say. 


A quotation from an Order-in- Council, No. 3,.1910, of the 
Inland Revenue laws, will help to’ make matters more clear. 
It reads as follows:— 

“Condensed milk is milk from which a considerable por- 
tion of water has been evaporated, and to which sugar has 
been added. It contains not less than 28 per cent. milk solids 
and not less than 7.7 butter fat.’ 

This plainly shows that here is nothing of adulteration 
about condensed milk. In fact, it would be hard to find greater 
care exercised in the production of any foodstuffs than in this. 
The manufacturers are well aware that the very nature of 
their stock requires absolute purity and freedom from germs. 
The milk which has any impurities in it would not remain 
long in the can, and would probably blow out. Certainly it 
would not keep well. Hence the need for great precaution all 
through. 

To begin with, the stables in which are kept the cows 
from which form the primary source of supply are subject to 
a rigid inspection by the factory authorities. Healthy cows and 
clean habitations are insisted on. In this way the fresh milk 
which is used is kept free from those contaminations so preva- 
lent in so many dairy stables. On arrival at the factory the 
milk is put through a stiff test, and any not up to the standard 
is rejected. That which passes all requirements is now ready 
for manufacture. 


Without going into the process of making condensed milk 
in detail, the principal points may be given. The milk is first 
pasteurized and then put in a sort of double boiler, where it 
is heated by steam and a quantity of water evaporated from 
the milk. The boiling which it undergoes during this operation 


not only sterilizes the milk, but breaks up the butter globules, ' 


releases the butter fat, and thereby renders the milk more 
easily digested. When a certain stage of evaporation has been 
reached that which is intended to be put as Evaporated milk is 
sealed up in sterilized air-tight can. That which is intended to 
be put up as Condensed milk is reduced to a further stage of 
condensation, and has then added to it about 45 per cent. of 
sugar to preserve it, and is then likewise sealed up in sterilized 
airtight cans. 

The difference between the two is that Condensed milk, 


having the sugar in it, will keep longer after the can is opened. 


than will the Evaporated. Either of them by the addition of 
about three-parts waer, which has first been boiled, may be 
brought back to the original condition, except, of course, that 
the milk has been boiled in the evaporating process. 

Butter Fat Percentage Required. 

A noticeable point in the Government requirements is the 
percentage of butter fat required, viz.: 7.7 per cent... This is 
a much higher precentage than that required by law in fresh 
milk, which is 3% per cent. It will, therefore, easily be seen 
that Condensed milk is proportionately much richer than the 
average dairy milk. 

Homogenized milk has only aiieaiiiat’ been put on the 
market in Canada, although it has been in use in France and 
Germany for five or-six years. As in the case of condensed and 
evaporated milk, great care is exercised in procuring fresh, 
pure, rich milk from healthy cows. Put through the usual test 
at the factory, it is then passed through the clarifying ma- 
chines, which extract any foreign matter which may exist. 
Pasteurizing follows, and then comes the Homogeniziug pro- 
cess. This is done by machines in which the milk is forced 
under high pressure between an agate and a bronze surface 
pressed tightly together. This action breaks up all the globules 
of cream or buter fat into small pulveriezd particles. It is then 
cooléd and bottled in steriliezd bottles and capped air-tight. 


These are then placed in huge sterilizers and heated sufficient- 
ly to destroy all germ life. 


Good Food for Infants and Invalids. 


No better food can be found for’infants and invalids or 


any person requiring a food rich in nourishing qualities and 
easy of digestion. These products are no longer on trial, their 
worth has already been proved. From any firm manufacturing 
them references—and local ones at that—can be obtained 
showing how these prepared milks have over and over again 


restored delicate babies and invalids to health and plumpness: 


when all else had failed. No skim milk is used in making any 
prepared milk in Canada. The idea of corn products being 
used in their composition is absurd. 


Retailers Should Push These Goods. 


These are goods which every retailer should be well ac- 
quainted with, and which he can push-to great advantage. 


Many people use these milks now in preference to fresh milk, 


not only on account of their purity and richness, but because 


they are more economical than the fresh milk. With the pre- 
pared product there is no danger of the milk becoming sour 
overnight, and, besides, every drop of it may be used. Cleanli- 


ness and purity are the essential merits of their manufacture.: 


Ordinary milk contains large quantities of germs, and any 
Government report of dairy conditions makes it plain that or- 
dinary milk is a more or less dangerous commodity. In these 
milks it is absolutely necessary that all impurities and germs 
be removed before being put in the cans. 


THE CANADIAN GROCER. 
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THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


LEE BROKERAGE COMPANY 


(NoT INCORPORATED) 


657 RANDOLPH ST. 


PHONE, HAYMARKET 3766 


We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns ia the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


CHICAGO. 


PICKRELL & CRAIG CO., Inc. 
CANNED FOOD SPECIALTIES 
LOUISVILLE, KENTUCKY 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Front View 


NEW PRAGTICAL CONTINUOUS 
SYSTEM FOR WASHING, SORT- 
ING AND SCALDING TOMATOES 


has been produced by us to 
meet a long felt want of 
canners 


This System and its continuous operation is not 
merely an innovation as may be readily seen, but 
it reduces the labor of handling the raw product 
from one machine to another. 


It is constructed of steel, and performs the 
work more quickly, economically and satisfac- 
torily than with the old method. 


If you have not seen the operation of this 
System at the Convention at Baltimore, write for 
our special Canners’ Catalog—sent on request. 


Weller Mig. Co. 


CHICAGO 
New York Office, 50 Church St. 
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BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


UP-TO-THE-MINUTE 
CANNED VEGETABLES CANNED VEGETABLES—Continued. 
Baltimore Hew York  Chicage Baltimere NewYork  Chienge 
SAUERKRAUT}-Best Quality No 2% 1 00 
White Mammoth No. $285 245 265 = ty 95 
Peeled, 2% SUCCOTASH{-Green Beans No. 85 go I 05 
Green, 2 25 220 215 Dey Beans 80 82% 90 
White, Medium ‘“ 2%......... 2 05 2 20 Maine 
“ 9% 190 295 390 Standard 75 77% #85 
2 TOMATOES} Extra Stand.Balto. 3........ 8 
7% 
Standard 72% 75 80 
Seconds 72% 70 75 
Standard 524% £60 
Fancy 3 3 3 25 
Standard 2 50 230 25 
No. 2 Stand. Md, f.o.b. Co 50 
I 80 3 “ “ 70 70 
‘ I 65 “ 3 “ N J 
“ “ I 00 I 00 es “to, Maryland ‘‘ 2 35 GO 
“ String, Standard Green ‘‘ 2..... 65 67% 67% “ Fancy San.Canssinch...... 115 2... I 35 
“ Stand. White Wax 65 APPLES—New York 260 
‘Red Kidney, Stand. No. 2............... 60 62% 60 | APPLES{-Maryland, ‘‘ 10 
BEETS{-Small, Whole I 15 I 20 I 75 3 75 80 
Cut 85 9 95s |: APRICOTS—Cala. Stand. 155 1 60 
BLACKBERRIES§-Stand. 75 82% 8e 
“ Maine Style Standard......... = BLUEBERRIES$-Stand. 6125 
“ Extra Stand........... 75 711% Maine, _ 180 150 
MIXED VEGETA-) No. 2—12 Kinds........ 70 85 BLUEBERRIES—Maine 575 650 
Early June Stand 95 97% 95 Red Pi ted 40 
Stand. Early Junes.......... 105 107% 1 tted......... 175 
4 2 25 2 25 2 25 
Batra Sifted, | PRACHES t-Southern Stand. 140 140 
2 Ex. Stand. Marrowfats............ ...... IIo 100 No. I 1 Ex. Sliced Yellow, ... ge 95 
2 Extra Sifted I 15 ” ” 2 Ex. ‘Yellow... 
so. D, No. 60 99 2 Secon Yellow 85 87% 
PUMPKIN}-Standard No. 3 82% 80 3 Standards, White....... 
10 2 40 2 25 Yellow I 40 I 50 I 
to 2 3° 2 5° 4 3 ss Yellow. 75 I 711% 
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CANNED FOOD MARKETS—Continued. 


PEACHES}-No. 3 Selected, Yellow......... I 75 
3 Seconds, White............ I 
” 3 Pies, Unpeeled............ go #85 
Unpeeled 3 00 2 2 85 

PEARS{-No. 2 Seconds in 
” gStandards” 75 717% 80 
3 Standards in 80 82% I yo 

vVINE- Bahama Sliced Extra No.2 .... I 70 1 80 I 75 

Hawaii Sliced Extra 2%... 225 230 215 
@end, 2%..... 200 I go 
8 I 70 I 70 
sx ” Grated Extra ”’ 2 I 50° I 60 1 60 
Shredded Syrup Io ..... ...... 6 25 6 50 
” Crushed Water 10 460 490 
Eastern Pie Wa' 95 

” Syrup I 00 

RASPBERRIES§—Black Water No.2 ..... I 05 1 10 I Io 
Red 95 97% 1 25 
Black Syrup” 2 .... 15 I 20 40 
” Black Water”? 10 .... 600 625 6 25 

STRAW- Ex. Stan. Syrup No. 2...... 95 100 4105 

BERRIES§— Preserved ta 

Preserved ” 2...... I 50 155 1 60 

Standard 1 00 7% 1 05 

Extra Preserved ” I...... 92 

Preserved 80 go 

Standard Water ...... 525 650 
CANNED FISH. - 

HERRING ROE*-Stan. No. 2......... 108 # £=+100 

OYVSTERS§-Stan, § 02. NO 80 80 95 
ed 75 75 80 

SALMON—Sockeye Tall I 75 
Red Tall I 32% I 35 
Pink Tall 80 bo 
” Columbia talls, 2 25 
” Bats, TID, 230 240 
Chums, Talls... 70 7o 
” Medium Red, I 00 I Io 

SHRIMPt-Wet or Dry No. 227% 200 
= Wet or Dry No. f....... 117% 1 @0 


(Baltimere Shrimp prices f.0 b. Mississippi.) 


(+) Baillmere quotations corrected cach week by Thos. J. & Ce., Brokers 

(t) “ 4 Cranwell & Brokers 

" “ Tayler & Sen, Breaors 
Wow York and Chicage prices Corrected by Special Correspondence. 


REGULAR AND SANITARY 


F. O. B, SHIPPING POINT. 
Season 1914. Prices in effect January 1. Car load lots only. 


Regular, or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Southern Can Company, and the 
Atlantic Can Co. quote the following prices for Cap Hole Cans:— 


Size Opening Jan.-Feb. March-April-May Season 
No. r 1% in. $ 8 75 per M. 8 9 00 per M. $ 9 25 perM. 

“9 @2-06in. eg. 2690 -* 
3 Sin. 21-06in. a5 1800 
§Min. 27-16in. 1975 2000 2050 
“To 21-16in 4200 ‘ 42 50 ‘ 43 50 


Solder Hemmed Caps, per thousand, 1% inch, $t.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M. 
3 ounce 2-11-16 inch diameter 2-¥% inch high 8. 
8 3-% 3-15-16 11.25 


Sanitary, or Open Top Cans. 


The American Can Company, Continental Can Ccmpany 
Johnson: Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 
Top Cans:— 


Size Jan.-Feb. March-April-May Season ; 

$10 25 per M. $10 s0perM. $10 75 per M. 

“ 3 4% inch 1900 19 “ 

3 5% a1 25 50 ‘6 22 
4250 “ 4300 4400 


OFFICIAL STANDARD SIZES OF CANS. 


AND Cap CANS DIAMETER. HEIGHT. 
NO, 1 2-11-16 4 
NO. 236 4 4% 
NO. 3-48” 4-3-16 4-% 
NO, 6-4 6-% 

SANITARY CANS 

No 9G 4-1-16 4-% 
NO. 6-3-16 7 


CANNERS’ METALS. 


torotons 1 to4tons 


PIG LEAD—Omaha or Federal 4 10 Ce a 
9xI0 8x10 

SOLDER—Drop and Bar......... 22 aI 20 

“6 22 21 20 

Wire Segments...... 22 21 20 


TIN PLATES. 0. B. MILI. 


14x20, 107 lbs, Base Bessemer Steel 3 55 
14x20, 100 lbs. ‘‘ Bessemer Steel 3 40 
14x20, 95 lbs. ‘* Bessemer « 
14X20, go lbs. Bessemer Steel....... 3 3¢ 
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Baltimore Wow York  Chicage 
al 
| 
“a 
abe 
H 
¢ 
4 
| 


THE Canning TRADE 


Listen! 


The remarkable reception accorded the new Knapp Labeling 


Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


special advertising effort. 


Our sales were never so large, the machines never so good. 


Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


shipment. 


Each machine fully guaranteed. saad us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


BROWN, BOGGS & CO., Ltd., Hamilton, Ont.. CANADIAN DEALERS. 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS. 


IT’S ECONOMY TO BUY THE BEST 


No. 17 FIRE POT, Price Each $10.00 Net 


The No. 17 Canner’s Fire Pot has two powerful burners swiveled so that 
the flame can be directed to quickly heat a pair of large size capping steels 
and melt a pot of solder at the same time. It can always be relied upon to 
do good work and do it quickly saving valuable time. It consumes a surpris- 
ingly small amount of gasoline and the saving of fuel alone will soon pay 
for the cost of the fire pot. All leading jobbers of canner’s supplies will 
supply at factory price or we will ship direct if cash accompanies the order. 
Write for catalog—its free. 


CLAYTON & LAMBERT MFG. CO. 


DETROIT, MICH., U. S. A. 


Manu CANNING HOUSE MACHINERY & SUPPLIES 


We have a 


Prices 
large and 
Quoted on fine equip- 
Special ment of 
machinery; 
therefore, 
can give 
Specifica- prompt and 
dens satisfactory 
service 


**Perfection”’ Power Crane 
WRITE FOR PRICES 


THE SINCLAIR-SCOTT COMPANY 
Wells & Patapsco Streets, BALTIMORE, MD. 
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EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED—Continued. 


NOTICE ‘sO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of ® Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


Wanted—Position as Superintendent-processor, by an all- 
around man with 16 years’ experience packing fruits and vege- 
tables. Can fit out a factory; understand packers’ or open top 
cans, and can refer to some of the largest and best packers in 
Maryland. Adress BOX B 59, care The Canning Trade. 


Wanted—Position as superintendent or ‘manager. Am 


first-class packer of fruits and vegetables, also machinist and 
builder. Can build and equip any size plant from ground up, 
and understand sanitary and soldering machines. Will furnish 
best of references. Address 

BOX B-70, care The Canning Trade. 


WAaANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


Situation Wanted.—Experienced all-round can maker, on 
decorated, soldered, and sanitary cans, desires to make new 
connections with some machine house as demonstrator on can- 
making machinery, or as Foreman in can-making plant. Well 
posted on can-making; am expert machinist and good at cler- 
ical work. Address BOX B 54, care The Canning Trade. 


Situation Wanted.—An experienced Can Maker on Sol- 
dered or Sanitary Cans desires to make new connections with 
some can making concern as foreman. Well posted on can 
making, with 14 years of experience. Am good mechanic. No 
bad habits. Address BOX B 61, care The Canning Trade. 


Position Wanted—As Superintendent-Processor for 1914, 
or longer, on! peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references; now 
at liberty. Address HARRY C. NORTON, Kirk, Ky. 


‘Situation Wanted.—Position as Operator on _ sanitary 
double seamer. Price reasonable. Address 
B 49, care The Canning Trade. 


Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 
duce a first-class line of goods. Address 

“BOX B-51,” care The Canning Trade. 


Wanted—Position by an up-to-date Canner with Agricul- 
tural College education. Familiar with canning from the cul- 
tivation of ground to the selling of the finished product; famil- 
iar with the two leading Sanitary Headers and all Standard 
equipment for Corn, Tomatoes, Peas, Sweets and Apples; can 
show factories built and equipped throughout by me. 

BOX B 67, care The Canning Trade. 


Position as manager or processor for 1914 wanted by man 
of practical experience in details of canning business. Salary 
and bonus proposition. References given. Address L. A. P., 
Lock Box 4, Farnham, N. Y. 


WANTED—Position as Superintendent-processor. Corn, 
peas and tomatoes a specialty. Address BOX “B 68,” 
Care The Canning Trade. 


Wanted—Pecsition as Can Salesman. Have had several 
years’ experience over large territory, handling sanitary and 
standard packers’ cans, also the general line. Address 

BOX B 62, care The Canning Trade. 


Wanted—Position as processor, or operator of Continental 
Sanitary machine; have had 10 years’ experience in packing 
tomatoes, sweet potatoes, peaches, pumpkins, pears, blackber- 
ries, herring and herring hoe; can manage any kind of help; 
single man; strictly sober. Can give good reference. Open for 
position any time. Price reasonable. Address 

W. M. BEAUCHAMP, Hyacinth, Va. 


Wanted—By Superintendent-Processor, a position where 
good management and good pack of goods counts and is appre- 
ciated. Am familiar with all lines of machinery used in a can- 
ning factory, both sanitary and soldering machines, having had 
25 years’ practical experience in canning 26 different varieties 
of fruits and vegetables and installing machinery and build- 
ing new plants. Can furnish best of references from past em- 
ployers as to honesty, soberness and class of goods I can pack. 
Address “BOX B-73,” care The Canning Trade. 


Wanted—Position as manager for 1914 by man of prac- 
tical experience in details of canning corn, peas, beans and to- 
matoes. Reference given. Address 

“BOX B-69,” care The Canning Trade. 


Experienced Foreman requires position with some packer 
or can-making concern. Have 17 years experience in can man- 
ufacturing. Accustomed to handling help; am practical me- 
chanic and can furnish excellent reference. 

Address BOX B-54, care The Canning Trade. 


HELP WANTED. 


Wanted—Man as Processor, to run canning factory; must 
know how to pack kraut, pickles and peas, and must also be 
able to handle help. Applicants will please give full details as 
to past experience, salary wanted and reference, when answer- 
ing. Address A 56, care The Canning Trade. 


Wanted—Expert Processor; one who thoroughly under- 
stands making of Jams, Jellies, Fruit Butters, Soda Fountain 
Syrups, etc. Permanent position to right man. Address 


BOX B 64, care of The Canning Trade. 


Wanted—An A No. 1 Mince ‘Meat Maker; a man who can 
make several different grades. Address . 
B 66, care The Canning Trade. 


Wanted—Ex,'‘ert Processor and Factory Superintendent 
to take charge of a proposed factory for packing a general line 
of products, including Pork and Beans, Hominy, ete. Give ref- 


erences and experience, and state salary expected. Answer: 


quick. Services will be needed in building the proposed plant. 
Address ‘PORK AND BEANS,” care The Canning Trade.” 


WANTED—For the season of 1914, a man experienced in 
canning and processing. Must be familiar with Johnson Clos- 
ing Machines, also understand preserving barries and fruits; 
in fact, an all-around canning plant man. Address, f 

DAYTON CANNING CO., Dayton, Tenn. 


Wanted—For factory in Canada, a working processor 
capable of packing a full line of fruits and vegetables in a 
large cannery employing two hundred hands, many foreign. 
Must be able to handle caper-hole and Sanitary closing ma- 
chines, as well as fillers, syrups, viners, huskers, etc. Apply, 
stating habits, experience, married or single, with wages ex- 
pected, to BOX B-71, care The Canning Trade. 


Wanted—An experienced farmer to take charge of a large 
truck and dairy farm. One who especially understands the 
raising of peas and tomatoes; must be able to manage the help. 
Address BOX B-76, care The Canning Trade. 


Wanted—Man experienced in packing and processing 


fruits and vegetables. State experience, reference. Address 
“BOX B-74,’ care The Canning Trade. 


IF YOU WANT 


A New Formula 

Special Information 

Factory Advice 

Process Times and Data 

The Services of an Expert 
Consult 


W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD N. J. 
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Wanted and For Sale. 


what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale.-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 
Adress BOX A 339, 
care The Canning Trade. 


For Sale—Brand-new Capping Machine, with a ca- 
pacity of 4500 cans per day. Use any style heating ar- 
rangement and is practically automatic. Takes all sizes 
up to No. 10. Furnished complete and ready to run at 
$75. Address BOX A 59, care The Canning Trade. 


For Sale—For all practical purposes—as good as 
new: Pea Graders, Pea Cleaners, Pea Fillers, Corn Cook- 
ers, Corn Cutters, Straight Line Hoists, Retorts, Hawkins 
Cappers, Cox Cappers, etc. 

A. K. ROBINS & CO., Baltimore, Md. 


For Sale—Can Making Machinery: 2 No. 10 Bliss 
Vertical Beaders; 2 No. 5 Bliss Db. Seamers; 1 Bliss No. 
0 Foot Press; 1 Bliss Cap Press; 1 No. 10 Shuster Wire 
Cutter; 1 Slaysman Bath Floater; 4 Mitchell Slitters; 1 
Mitchell No. 10 Side Seamer; 1 Stewart Auto., Gang 
Liner and Dryer Box; H. & M. retested Baking Oven 
Thermometer. (Torris Wold Machinery: Horizontal 
Power Tester; Solder Reel ; Solder Refining Kettle; Ear- 
ing Machine and Ribbon Solder Trimming Machine, 
never used.) Am. Watchman Detector Clock, 10 stations. 


HUGH ROSS, Woodbine, Pa. 


RED CROSS TOMATO CANNERY, consisting of boilers, 
engines, pumps, modern scalder, revolving peeling tables, 
capping machines, fillers, process kettles, power cranes, 
trucks, labeling machines, and all modern equipment in an 
up-to-date canning factory. Together with the Trade-Mark 
and good will of the business. 

Having retired from business, this property can be had at an 
advantageous price. 

Terms cash. 

In conection with the above, the valuable wharf property 
on which the cannery, warehouse, office and labor quarters are 
located will be rented at a low rental for the continuance of 


For Sale—Monitor Pea Grader; 15-18 H. P. Hor. 
Center Crank Engine, used 4 months; Sprague Sanitary 
Tomato Scalder; Baker Bb. Dump Scalder; Triumph 
Scalder; 60 H. P. Hor. Boiler; Sprague Continuous Ex- 
hauster; Wagon Scales, good as good; 40x60 Open Ket- 
tles; 4 tier Single Bale Crates; Vance & Baker Steam 
Box; Ulery M. & S. Silker; Cox Hand Capper; Hawkins 
Capper; Tomato Fillers; M. & S. Conant Db., Burnham, 
Morral Corn Cookers ; Corn Cutters, Apple Parers, Write 
me, even though machines your requirements for 1914 not 
mentioned. If not in stock, may get them and save you 


money. HUGH ROSS, Woodbine, Pa. 


FOR SALE. 


1 7 Horse Power Vertical Engine, Post make. 

1 Wooden Tomato Washer, 18 in. wide, 30 ft. long, wire 
belt sprayers, good as new. Q 

1 Monitor Thomas Tomato Washer, size No. 5, 31 ft. long, 
used one season, good as new. 

1 Monitor Thomas Tomato Washer, size No. 4, 21 ft. long, 
used two seasons. 

1 Canton Duplex Pump, 2 in. inlet, 2 in. outlet. 

2 Centrifugal Pumps, brass, for pulp, tight and loose pull, 
2 in. suction, 1% in. discharge capacity, 70 gal. per minute. 
Kelso & Co. 

1 Gasoline Engine, 1% to 2 horse power, Associated 
Manuacturers’ Co., Waterloo, Iowa. 

1 150 gal. Copper Jacket Kettle, first class condition, 
star pop valve, 125 lb. pressure. 

1 Copper Coil, 4 ft. high, 2 ft. diam., coil 2 in., diam. 
X1-16 thick, not very good. 

1 Rotary Force Pump, iron, good condition, Kelso & Co., 
H. Day make, tight and loose pulleys, 8 in. diam., 2 % in, 
face, 1% inlet, 11% outlet, capacity 20 gals. at 100 rev. 
per min. 

1 Plunger Pump, 20 in. pulley, brass cylinder 3 in. diam., 
stroke 2 in-6 in., capacity 7 tc 10 gallons per minute. 

2 Standard Gasoline Fire Pots, Sherwood make, good. 

2 Cider Fillers, old, not very good. 

8 Copper Coils, about 50 ft. of coil, 30 in. diam., made 
from 1 in. tubing, 150 lb. pressure, for boiling down pulp. 

2 Old Dairy Corking Machines for catsup, not much good. 

1 Box Plainer. 

1 2% in. Lever Safety Valve, good. 

2 1 in. lever safety valves, new. 

11%x1% in. Reducing Valve, 1-1x1% in. Reducing Valve, 


| second hand. 


the business, or sold in fee. If sold in fee, three-fourths of | 


purchase price may remain on mortgage at 5%. 


ness; location such that cans are delivered by trucks from | 
American Can Company into warehouse. Conveyed by gravity | 


from warehouse to fillers. When filled, trucked from ware- 
house to cars or barge. Raw material received either by water 
or wagon. P., B. & W. R. R. Co. tracks at the door, etc. For 
particulars, address, S. J. SENECA, 
Havre de Grace, Md. 


For Sale—Three Huntley Monitor Pea Graders; 
one Eureka Pea Grader; cheap. Address 
“BOX A-72,” care The Canning Trade. 


1 Iron Tank, 31 in. diam. x7 ft. long. 
1 Large Duplex Pump. 


HIRSCH BROS. & CO., Louisville, Ky. 


For Sale at Cheap Prices—One bean or pea-picking 


Some of the advantages are a well-known and paying busi- table, with traveling belt ; one Sprague-Glass liquid filler ; 


three Auto-tippers; one Sprague tipper; one Judge peel- 
ing machine. For further information apply to 
“Box A-%5”, care THE Canning TRADE. 


Hot Bed Sash For Sale. 


For Sale—Hot Bed Sash 3x6 feet ; double light, 
$1.50 ; single, $1.25; each for trial order. Write for prices 
on glazed sash or glass in boxes and bed frames. Address 


FITZGERALD BROTHERS, 
Dept. T, Suffolk, Va. 
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Wanted and For Sale—Continued. 


Factories For Sale. 


Cans For Sale. 


For Sale—Canning outfit, including retorts, process 
crates, exhauster, kettles, tanks, fillers, capper and other 
equipment. Address BANK OF DOWNING, 

Downing, Wis. 


Tomato Cannery for Sale—A completely equipped 
Tomato Cannery in New Jersey, with capacity of one mil- 
lion cans. From 300 to 700 acres of fine tomatoes avail- 
able. Situated on railroad. Address 

STATHEM, COSIER & CO., INC., 
Newport, N. J. 


For Sale—Factory, long established, well located in 
Delaware, for tomatoes, corn, peas, beans, peaches, etc. ; 
private siding; present equipment, tomatoes 50,000 cans 
per day; for sale on account owner’s poor health; reason- 
able terms with assistance securing acreage; tomatoes 
bought last year as low as 5c. per basket. Here is a location 
you should investigate before purchasing elsewhere. If 
interested, all details will be furnished by first letter. 
Address “R,” care The Canning Trade. 


For Sale-—Completely equipped one line Corn Plant, 
in good condition, including corn conveyor, 2 Sprague 
corn cutters, silker, cooker-filler; three “Handy” cappers 
equipped with conveyor belts, wiper and tipper; three 
process kettles with full supply of crates, etc; Sprague 
hoist and carrying machine, all in good condition. Also 
Stevens tomato filler, cyclone pulp machine, steam ex- 
haust box, one shaker apple and string bean filler. At low 
price for quick sale, either in whole or part. Address, 
SHOPE, WEBNER & COMPANY, Hummelstown, Pa. 


For Sale.—The fully equipped canning plant of the 
Turin Canning & Pickling Co., located at Turin, Lewis 
county, N. Y., with a well established business. 

Among principal outputs are Corn, Peas, Beans, 
Pumpkin, Succotash, Beets and Spinach, which bear 
highest reputation. 

Established more than 20 years. 

Plant cannot be duplicated for $50,000.00. 

Will be sold cheap. 

CHARLES H. DENNIS, 
HOWARD W. TAYLOR, 
J. EDGAR JONES, 
Trustees. 
Address: CHARLES H. DENNIS, Boonville, N. Y. 


For Sale.—Having other factories, requiring all our 
capital to operate, will dispose of one complete, ready to 
run, sanitary canning plant in Northern Ohio. Fruit, 
vegetables, labor, water, drainage, all available. Latest 


types of modern canning machinery. Everything practi- 
cally new. Address BOX A-?7. Care The Canning Trade. 


FOR SALE.—In oder to wind up an estate, I offer for sale, 
for cash, 850 cases No. 2 Pea Cans with caps, cases and tops. 
These cans, bought of the National Can Co. of Baltimore, Md. 
Sample of cans will be forwarded on request. I will give no 
guarantee with the cans, as the estate must be settled up with- 
out delay. Make your offer accordingly. In order to make 
up carload of cans from Toano, Va., I will also consider your 
offer on 600 cases No. 3 Cans, solder hemmed caps, cases and 
tops, 10cs; No. 2 tomato cans, S. H. caps, cases and tops; 60cs; 
No. 10 cans, % doz. to case. Tomato cans, S. H. caps, cases 
and tops. The last named lots of cans bought of the Southern 
Can Co. of Baltimore, Md., and offered on above terms, name- 
ly, cash f. o. b. cars, Toano, Va. 

No reasonatle offer will be declined. First come, first 
served. Address: ANN E. MARSTON, Admix., 
D. W. Marston, dec’d., Toano, Va. 


FOR SALE OR RENT. 


For Sale or Rent—Corn Cannery, water transporta- 
tion. Raw products at minimum prices. Local labor. 


H. C. WHITEFORD, Whiteford, Md. 


Wanted—To Rent or Buy 


Wanted—To rent or buy, Cannery located on Penin- 


sula of Maryland or Delaware; capacity 15,000 to 25,000 ° 


cases tomatoes per year. Address 
W. E. ROBINSON & CO., Belair, Md. 


MACHINERY BARGAINS 


New and Rebuilt Canning Machinery for fruits and 
vegetables. I have been a canner over thirty years; now 
operate five factories, and a machine-shop especially for over- 
hauling canning machinery. I have expert mechanics who 
operate canning machinery in season. They know the machines 
and can sometimes rebuild them better than new. I now offer 
the entire equipment of the Syracuse Canning Company, con- 
sisting of Corn, Pea, Bean and Tomato Machinery, Copper 
Jacket Kettles, Retorts, Engines, Boilers, &c. Write for list 
and information. 


S. F. SHERMAN 


UTICA - - N. Y. 


TURN IT INTO CASH! 


That surplus machinery, etc., by advertising 
it here now. 


find him.. 


Don’t store it away until rusty and 


THE Canning TRADE. 


| 
fl 
| { 
i } 
| 
| 
| 
| 
| 
| 
| 
| 
i ; 
j 
| 
4 


42 CANNERS READY REMINDER OF 


GACHINERY ANB SUPPLIES USEB IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


& Pump Co 
American Compressor p Co., ore 
4 ame Mt. N. 
Sprague Canning Machinery tg Chicago. 


Books om Canning, Preserving, Etc. 
“A Complete Course in Canning,” $5.00 Post- 
paid, Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling — 
B & Carter Co., hes Francisco. 
Max Ams Machine New York City. 
Sprague Canning Machinery Co., Chicago. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Berger & Carter Co., San Francisco, Cal. 
Fred H. Knapp Co., Westminster, ‘Ma. 


Brokers. 
Gilbert Co., Indianapolis, Ind. 
Lee B 


J. M. P: mo Co., Chica 
Pickrell-Craig Co., Louisville, Ky. 


Dans and Solaer Hemmed 
American Can Co. New Yo ore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore 
Continsntes Can Co., Syracuse, Chicago, Bal- 


tim 

Johneon-Morse Can Co., Wheeling. W. Va. 
itary Can Co., Fairport, N. Y. 

Can Co., Baltimore. 


Making Machinery, Dies, Presses & Tools. 
vasa (Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co.. Salem, 


. Bliss Co., Brooklyn 
Ams Machine Vernon, N. Y 
John R. Mitchell 
Slaysman & Co., Baitim 
L. & J. A. Steward, Rutland, = 
Torri, Wold & Co., Chicago, Il 


Oamners’ Supplics. 

ars Machine Co., Salem, N. J. 
a. & Carter Co., San Francisco, Cal. 
Brown-Boggs Co., Hamilton, Ont. 
EB. J. Judge, San Francisco, 

A. K. Robins & Co., Balti 
a B. Lockwood Co., Philadeiphia. 

ue Canning Mac .. Chicago 

feos R. Stickney, Portland. 


Dan Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Can Straighteners. 
Sprague Canning Machinery Co., Chicage. 


Capping Machines, Power and Hand. 


Machine Co., Salem, N. J. 
& Coster (Co, San, Cal. 
‘0 more. 
Co. Mt. Vernon. N. Y 
A. E; Robins & Co., Baltimore, Md. 
L. & A. Steward, Rutland, Vt. 
at Canning Machinery Co., 


Capping Steels. 
Handy Capper Mfg. Co., Baltim 
Max Arms Machine Co., Mt. —y NY 
Baltimore. 


B. Renneburg & Sons, 
A. K. Robine’ Baitimore, Ma. 
"Baltim 


Capping Steel Clamp. 
Colbert Cang. Machy, Co., Baltimore 


Catseup Machines. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co., Hamilton. Ont. 


Sprague Can Machinery Co.. 
Jos. Haller Co., Sheridanville, Pa. 


Cons Experts. 
Ww. L. chman, Haddonfield, N. J 


Coatinuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Cern Cookers, Fillers and Mixers. 
Ayars Machine Co., P=. N. J. 
Bros., Morral 
K. Robins & Co., ipaltimere, Ma 
BE. Canning Machinery Co., Chicago. 


Corn Huskers, Cutters and Silkers. 


Huntley Mfg. Co., Silver Creek, N. Y 
Invincible Grain Co. 


Morral Bros., Morral, 0. 
Peerless Husker Co , Buffalo, 
Sprasue Canning ‘Mach. Co., Chicago. 


Copper Coils, Kettles, Ete 
Hamilton Copper & Brass Works, Hamilton, O. 
J. H. Langsenkamp, Indianapolis, Ind. 


Cranes and Carrying Machines. 
A. EK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Canning ‘Machinery Co., Chicage. 
Weller Mfg. Co., Chicago 
Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Process. 
Bros., Mo oO. 
Renneburg & Sons, Baltimore. 


e Canning Machi — Co., Chicage. 
Sprague Zastrow. Baltimore. 


Electric Machinery 
General Electric Co., Schenectady, N. Y. 


Engines, Boilers, Fittings, etc. 
BE. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 
Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Berger & Carter Co., San Francisco, Cal. 
Colbert Cang. Mchy. "Co., Baltimore. 
Huntley Mfg. Silver Creek, N. Y. 
A. K. Robins & Co., Bal itimore. 
‘annin: chine cage. 
Btickney, Portiand, Me Me. 


Fire Pots. 
ars Machine Co., Salem, 


Clayton & Lambert Mfg. Detreit, Mich. 
4 Hull Co. Baltimore. 


bias & Co., 
H. R. Stickney, Portland, 


Chemical Co., 4 
Geo. B. Lockwood Co., Philadelphia 


Fruit Machine 
Jos. Haller ., Sheridanville, Pa. 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


rs’ Exchan 
ne 

(Lansing Warner, Manager.) 
Oll Systems. 


Kerosene 
Cla ton & Detroit, Mick. 
J. ull Mfg. Co., Baltimore. 


Kettion, Process and Jacketed. 
Geo. BE. Lockwood Co., Philadelphia 
Edw. Renne burg & Sons, Baltimore 
A. EK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 


Labeling Machines. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co., Hamilton, Ont. 
Fred H. Knapp Co., Westminster, M4 
Morra! Bros., Morral, 0. 


Lacquer. 
John G. Maiers’ Sons, Baitimere. 
Seely Bros.. Blaine, Wash. 


ilver Creek, N. Y. 


Lacquering Machines. 
Berger & Carter Co., San Francisco, Cal. 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
ague Cannin ne! .» Chicage 
Geo. Zastrow, Baltimore 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md 
E. J. Judge, San Francisco. 4 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 
Brown-Boggs Co., Hamilton, Ont 
A. T. Ferrell & Co., Saginaw, Mich. 
Huntley Mfg. Co., Silver Creek, N. Y 
Edw. Renneburg & Son, Baitimore. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Ayars Machine Co., Salem 
untley Mfg. Co., Shiver Creek, a. 


Pineapple Machinery. 
Benger & Carter Co., San Francisco, Cal. 
Judge, San Francisco. 

B. J. Lewis, 
The John R. Mitchell Co., Baltimore 
Sinclair Scott Co. Baltimore. 
Stevenson & Co., Baltimore. 

. W. Zastrow, Baltimore. 
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Process in Glass 
Pure Food Process Co,, Baltimore. 


Brown-Boggs Co., Hamilton, Ont. 
Sinclair Scott Co., Baltimore. 


Sanitary Cans. 
American Can Co., New York, Baltimen 


Chicago. 

Continental Can Co., Chicago, Syracuse, Bai 
timore. 

fanitery Can Co., New York City. 


(Indianapolis, Bridgeton.) 
L. & J. A. Steward, Rutland, Ve. 


Sanitary Can Making Machinery. 
Bor er Corer Co., San Francisco, Cal. 
ss Co., Brooklyn, N. Y¥. 
J. San Francisco. 
Max Ams Machine Ce., Mt. Vernon, N. Y. 
L ard, Rutl land, vi. 
Torris, Wold & rh Chicago. 


Seeds. 
J. Bolgiano & Son, Baltimore. 
Hogg & Lytle, Toronto, a 
D. Landreth Seed Co. 


Leonard Seed Co.. Ch 
J. B. Rice Seed Co., Cambridge, N. Y. 


Bieves and Screens. 


Sinclair Scott 
Sprague Co., Chicage 


Scalders, Tomato, etc. 
ars Machine Co., Salem N. J. 
untley Mfg. Co., "Silver Creek, N. Y. 
Morral Bros., Morral, oO. 
Renneburg & Son. Battimore. 
A. K. Robins Ce., Ba 0. 
Sprague Canning Co., 


Bliss Co., Brooklyn, N. Y. 
Rok Wold & Co., Chicago. 


String Bean Machinery. 
A. T. Ferrall & Co., Saginaw, Mich. 
Huntley Mfg. Co., Silver Creek, N. Y. 
J. Lewis, Middleport, 


Can. 
ars Machine Co., Saiem, N. J. 
Bros., M oO. 
Sprague Canning Machinery Ce., Chicage 
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Pulp Machines. 
4 
, 
Renneburg & Sons, Baltimore. 
Md. 
I 
é 
a 
a 
Slaysman & Co., Baltimore. 
es : Sprague Canning Machinery Co., Chicago 
Stevenson & Co., Baltimore. 
B. Stickney, Portland, Maine. 
. 
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THE CAN 


What Some Users Say: 


‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘*We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
| taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
| capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double ta ~ol 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «sTEWARD” DOUBLE SEAMER, Neo. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


& A. STEWARD, Rutland, Vt. sanitary cans with 


DEALERS I Pineapple Sizer. 


Canning Machinery 


New and Second-Hand 
Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 
If it is Silkers, Etc., Etc. 
used ina Condensed Milk CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 
Canning Machinery Speed of Machine, 400 to 500 revolucions per minute. 
Factory, , The cut represents a machine for the sizing of Pineapples. Any 
We sell it Don’t Worry size up to 356 inches diameter may be cut by changing the sizing tube 
ask us, we'll or cutter, which is made of brass and held in recess of spindle by two 
get it for you screws. The hollow spindle is also lined with brass to prevent the 
Cans, Shooks, fruit coming in contact with the iron as it passes through the spindle. 


The Pineapple, a’ter being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


THE JOHN R. MITCHELL £0. 


Canning and Canmaking Machinery. 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 

Gas Machines 
for all purposes 


Correspondence Soltcted 


Foot of Washington St., BALTIMORE, MD., U. S. A. 


: 
Fe 
UNF 
H 
: 
i] 
i 
it 
j 
i 
{ 
Bek 


Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 
foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Il]., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 
with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 
THOS. G. CRANWELL, President 
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